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EDITORIALS 


THE BIG —Anyone venturing into New York 
FREEZE City’s Waldorf-Astoria or Belmont- 

Plaza hotels this week didn’t have to be 
told that a big convention was in progress. As the Na- 
tional Association of Frozen Food Packers and the 
National Frozen Food Distributors Association met 
jointly for the tenth consecutive year, lobbies, restau- 
rants, elevators, telephones, meetings, and bars were 
jammed to capacity. It was the largest frozen foods 
convention ever held, with registrations (at $20.00 per 
head) running over 2600 (a new record) at 10 o’clock 
Monday morning, the first (meeting) day of the Con- 
vention. 

Everywhere, in public meeting and lobby conversa- 
tion, there were predictions of much, much bigger 
things to come... and this despite the sobering realiza- 
tion that the industry is, and probably always will be, 
one of narrow profit margins, because of its basic na- 
ture. Too, there are still problems to be overcome be- 
fore the industry can aproach its full potential—ade- 
quate and suitable display cabinets — transportation 
facilities (with emphasis on L.T.L. service)—to men- 
tion just two. But attitudes are vastly changed from 
just a few short years ago when the various elements 
that make up the industry spent a good part of their 
time blaming each other for all their troubles. That 
attitude has now been replaced by a spirit of eager, 
mutual cooperation with all parties convinced that there 
is no insurmountable problem. 


The reasons for the optimism are, of course, self evi- 
dent. In a nutshell, they spring from an awareness that 
the problems yet to be met pale into insignificance when 
compared to those facing the industry in its formative 
years when mechanical refrigeration was in its infancy. 
Proving a theory is infinitely more difficult than prov- 
ing by example. 

The production growth pattern is most impressive— 
total production doubled in the five year period—1945- 
1950—doubled again in the next five years. Only frozen 
fruits have remained relatively stable in the past five 
years. Vegetable, poultry, and sea foods have nearly 
doubled, orange juice has tripled, and specialties in- 
creased nine-fold. 


These last, prepared frozen foods, were the talk of 
the Convention with USDA reporting an increase of 67 
p reent last year alone (from 319 million pounds in 1954 
ti 584 million pounds in 1955). Put another way, the 
estimated 1955 production was greater than the (523 
n llion pound) 1954 (and possibly the 1955) produc- 
tion of all fruits and berries, excluding cirtus juices. 
Pit still another way, the 1955 figure for prepared 
f: ozen foods nearly equals the frozen vegetable produc- 
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tion of five years ago (587 million pounds in 1950). The 
comparison would seem to bear out the remarks of a 
spokesman for the group on the floor of the Conven- 
tion, to the effect that in a few short years, prepared 
foods would outdistance all other frozen foods put 
together. 


Some of the individual figures reported by USDA 
are interesting also. Last year, it will be remembered, 
fish sticks were the talk of the industry. This year 
(1955 over 1954) fish stick production increased a “trif- 
ling” 30 percent from 50 to 65 million pounds, while 
potato products increased a whopping 109 percent from 
88 to 183 million pounds (almost as much as peas, 222.6 
million pounds; and strawberries, 260 million pounds; 
and more than any other fruit or vegetable). Produc- 
tion of frozen side dishes (whatever they are) increased 
183 percent to 3.7 million pounds and Hors D’Oeuvres 
121 percent to 460,500 pounds. 


NUTRITION —tThe report of the nutrition study 
REPORT was, of course, the feature of the 

Convention. It is regrettable that 
the detailed report as delivered on the Convention floor 
will not be available for industry study for three 
months or more, because of a previous commitment to 
the “Journal of Agricultural and Food Chemistry,” offi- 
cial publication of the American Chemical Society— 
one of the penalties industry must pay, no doubt, to 
obtain the services of top-notch research organizations. 
At any rate, for the time being the industry will have 
to be satisfied with the press release as published else- 
where in this issue, and which in laymen’s language, at 
least, establishes the fact that frozen foods in general 
stood up very well under the rigid tests, and by infer- 
ence, at least, compare very favorably with their coun- 
terparts in fresh and canned form. In this respect it 
should be noted that no comparative data were sup- 
plied in either the press release or the detailed report. 


Positive knowledge of nutritive value will, of course, 
provide a powerful new sales tool for the industry. Al- 
though one of the nutritionists on the panel pointed out 
that people eat what they like, it is generally recognized 
that the consumer today is more nutrition-minded than 
ever before. So the industry is poised to capitalize on 
this new-found knowledge. 


It seems rather certain, also, that now that a com- 
parison of nutritive values of the three major forms of 
food is possible, that comparison will serve to stimulate 
research on ways and means of improving individual 
values. As readers know, this is a continuing project 
in the canning industry, and it no doubt can be assumed 
that the freezers will not stop at this point. 
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CONVENTIONS 


and SCHOOLS 


FEBRUARY 6-9, 1956—oHIO CANNERS 
ASSOCIATION, Canners’ and Fieldmen’s 
Conference (Feb. 6-7) and Processors 
Conference (Feb. 8-9) Ohio State Uni- 
versity, Columbus. 


FEBRUARY 6-17, 1956 — MICHIGAN 
STATE UNIVERSITY, 1st Processors-Field- 
men’s Short Course, East Lansing, Mich. 


FEBRUARY 7-8, 1956 — TRI - STATE 
PACKERS ASSOCIATION, Fieldmen’s School, 
University of Delaware, Newark. 


FEBRUARY 8, 9, 1956 — WISCONSIN 
CANNERS ASSOCIATION RAW PRODUCTS CON- 
FERENCE—University of Wisconsin Cam- 
pus, Madison. 


FEBRUARY 14-15, 1956 — NEW YORK 
STATE CANNERS AND FREEZERS ASSOCIA- 
TION, Canners’ School, Agricultural Ex- 
periment Station, Geneva. 


FEBRUARY 16, 17, 1956 — OZARK 
CANNERS ASSOCIATION—Annual Conven- 
tion, Colonial Hotel, Springfield, Mis- 
souri. 


FEBRUARY 17-18, 1956 — CANNERS 
LEAGUE OF CALIFORNIA, Annual Fruit and 
Vegetable Sample Cutting, Fairmont 
Hotel, San Francisco, California. 


FEBRUARY 20-24, 1956 — TRI-STATE 
PACKERS ASSOCIATION—7th Annual Food 
Processors Workshop, University of 
Maryland, College Park, Md. 


FEBRUARY 21, 22, 1956—Iowa-NE- 
BRASKA CANNERS SHORT COURSE—Memo- 
rial Union, Iowa State College, Ames. 


FEBRUARY 22-24, 1956 — CANNED 
FOODS ASSOCIATION OF BRITISH COLUMBIA, 
Annual Convention, Georgia Hotel, Van- 
couver, B. C., Canada. 


FEBRUARY 27-29, 1956—cANADIAN 
FOOD PROCESSORS ASSOCIATION, Annual 
Convention, Harrison Hot Springs Hotel, 
Harrison Hot Springs, B. C., Canada. 


MARCH 2-3, 1956—VIRGINIA CANNERS 
ASSOCIATION, 48th Annual Convention, 
Hotel Roanoke, Roanoke, Virginia. 


MARCH 5-9, 1956—NATIONAL-AMERI- 
CAN WHOLESALE GROCERS ASSOCIATION, 
50th Annual Convention, Palmer House, 
Chicago, Illinois. 


MARCH 6, 1956 — TENNESSEE - KEN- 
TUCKY CANNERS ASSOCIATION — Annual 
Spring Meeting, Peabody Hotel, Mem- 
phis, Tenn. 


MARCH 14-15, 1956—TRI-STATE PACK- 
ERS ASSOCIATION, Spring Meeting, Lord 
Baltimore Hotel, Baltimore, Md. 


MARCH 15-16, 1956 — PENNSYLVANIA 
CANNERS ASSOCIATION—3rd Annual Can- 
ners Workshop, Allenberry Lodge, Boil- 
ing Springs, Pa. 


MARCH 20, 1956— WISCONSIN CAN- 
NERS ASSOCIATION—Production and Tech- 
nology Conference, University of Wis- 
consin Campus, Madison, Wis. 


MARCH 21, 1956— WISCONSIN CAN- 
NERS ASSOCIATION—Safety Institute, Lo- 
raine Hotel, Madison, Wis. 


MARCH 23-24, 1956—UTAH CANNERS 
ASSOCIATION, Annual Convention, Hotel 
Utah, Salt Lake City, Utah. 


MARCH 26-27, 1956—CANNERS LEAGUE 
OF CALIFORNIA, 52nd Annual Meeting, 
Santa Barbara Biltmore, Santa Bar- 
bara, California. 


APRIL 6, 1956 — NATIONAL PICKLE 
PACKERS ASSOCIATION, Spring Meeting, 
Drake Hotel, Chicago, Ill. 


APRIL 8-11, 1956 — vU. S. WHOLESALE 
GROCERS ASSOCIATION — Annual Conven- 
tion and Grocery Distribution Exposi- 
tion, Conrad Hilton Hotel, Chicago, IIli- 
nois. 


MAY 6-10, 1956—SUPERMARKET INSTI- 
TUTE— Annual Convention, Cleveland, 
Ohio. 


MAY 11-12, 1956—PENNSYLVANIA CAN- 
NERS ASSOCIATION — 5th Annual Sales 
Clinic, Pocono Manor Inn, Pocono Manor, 
Pa. 


MAY 15-17, 1956—11TH PURDUE INDUS- 
TRIAL WASTE CONFERENCE—Purdue Me- 
morial Union, Lafayette, Ind. 


JUNE 10-14, 1956—NATIONAL ASSOCIA- 
TION OF RETAIL GROCERS—Annual Conven- 
tion, Los Angeles, California. 


NOVEMBER 7-8, 1956 — WISCONSIN 
CANNERS ASSOCIATION, Annual Conven- 
tion, Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 8-9, 1956 — IowA-NE- 
BRASKA CANNERS ASSOCIATION — Annual 
Meeting, Fort Des Moines Hotel, Des 
Moines, Iowa. 


NOVEMBER 18-19, 1956 — PENNSYL- 
VANIA CANNERS ASSOCIATION—42nd An- 
nual Convention, Yorktowne Hotel, York, 
Pa. 


DECEMBER 13-14, 1956 — NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
71st Annual Meeting, Statler Hotel, Buf- 
falo, N. Y. 


FEBRUARY 1957— NATIONAL CAN- 
NERS ASSOCIATION AND ALLIED INDUSTRIES, 
Annual Convention, Chicago, Illinois. 


$$$ $ $ 


“A man’s judgment is no better than 
his information.” Keep key employees 
posted through “The Canning Trade” 
each week. Five or more subscriptions, 
one order, same expiration date to one 
company, separately addressed, $3.00 each. 


Saves 25%. Order now. 
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WESTERN NEW YORK 
CANNERS HONOR TOM CARLEY 


During the Christmas holidays, the 
canners in Western New York serviced by 
Tom Carley of the Continental Can Com. 
pany, gathered at the Shorewood Coun- 
try Club, Dunkirk, N. Y., for a good luck 
party. Tom is taking up new duties as 
district sales manager in the Boston area 
for the Continental Can Company. N. B. 
Pratt of Silver Creek Preserving, Dean 
of the Western New York Canners, pre- 
sented a gift to Mr. Carley on behalf of 
all those who took part in the affair. 


Those in attendance besides Mr, Carley 
were: Henry Page, Harold Hurd, of Pro- 
ducer -Canners, North Collins; Verne 
Spring of Curtice Brothers, South Day- 
ton; Ed Steele, Kirby Hayward, John 
Clark, Emil Ansler, of Redwing Foods, 
Fredonia; George Pierce of Westfield 
Planters, Westfield; Louis DeMarco of 
Great Lakes Packing, Farnham; Charles 
Militello of Sheridan Canning, Sheridan; 
Erman Peck of Peck Foods, Fredonia; 
Al Dominico, Carl Loiocano of Sunset 
Frozen Foods, Fredonia; Joseph Gugino, 
Frank Notaro of Lawtons Canning, Law- 
tons; N. B. Pratt, Walt Wilson of Silver 
Creek Preserving; Anthony Drago, 
Franklin Drago of Bison Canning, An- 
gola; Al VanKuren, Ray Marshall of 
Welch, Fredonia; Vincent Gugino of Fre- 
donia Salsina, Fredonia; Catherine Mc- 
Abee of Gervas Canning, Fredonia; Carl 
Siegel, Carlisle McLean of Westfield 
Foods, Westfield; Mike Regan, Phil 
Fricano and Bert Graham of Growers & 
Packers, North Collins; Sonny Cotton of 
Victor Preserving, Springville. Also in 
attendance were Bill Smith, Ahzen Mas- 
ter who will replace Tom Carley in the 
Western New York district, Don Nelson, 
Bruce Becker, Glen Stibb, Marian Fri- 
cano, Clarence Pusey, Pat Alexander all 
of Continental Can Co., Syracuse, N. Y., 
and Stanley Mountfort of Buffalo. 


GROCERS TO HONOR 
50 YEAR FOOD FACTORS 


Founded in Buffalo, back in June 1906, 
National - American Wholesale Grocers’ 
Association is searching for other organ- 
izations and persons in the food industry 
who will also celebrate the golden anni- 
versary of their founding this year. 


The association proposes to honor these 
factors in the food industry at a special 
session of its 50th annual convention to 
be held at the Palmer House in Chicago, 
March 6-9, reports R. L. Treuenfels, 
Convention Manager. The association 
will also publish a NAWGA Golden An- 
niversary Honor List to memorialize the 
occasion. 


Treuenfels asks that all such oryan- 
izations and persons get in touch with 
NAWGA at 60 Hudson Street, New ° ork 
13, immediately. 
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| FREEZERS MEETING 


highly pleased with results. 
of study and report. 


The first authoritative analysis in his- 
tory of the nutritional value of frozen 
foods, establishing the vitamin and min- 
eral content of 30 frozen vegetables, 14 
frozen fruits and seven frozen juices, was 
released Monday morning, January 30, 
at the Opening Panel Session of the Na- 
tional All-Industry Frozen Food Conven- 
tion at the Waldorf-Astoria Hotel, New 
York City. 

More than 3,000 major packers and 
distributors from throughout the United 
States registered at the Waldorf-Astoria 
and Belmont-Plaza hotels for annual 
business meetings of the packers asso- 
ciation and the National Frozen Food 
Distributors Association. 

Results of an extensive research proj- 
ect launched in 1953 and involving 16,716 
individual tests of 27,562 samples were 
announced by Dr. L. J. Teply, director of 
projects at the Wisconsin Alumni Re- 
search Foundation. 

Dr. Teply’s report evaluated the 51 
different food items for the occurrence 
of eight vitamins, six minerals and seven 
proximate components, such as calories, 
fats and proteins. The $250,000 project 
was undertaken as a public service by the 
National Association of Frozen Food 
Packers and received the financial sup- 
port of 69 companies allied with the 


| 


industry. 

Described as one of the most signifi- 
cant contributions ever made to the food 
industry by a panel of eminent nutrition- 
ists, the research findings were said to 
establish that “the American housewife 
cannot buy more nutritious food than 
quick-!rozen food.” 


“Those findings confirm the opinion of 


many doctors and dieticians who have 
presc) bed frozen foods for their consis- 
tent «ality, flavor and nutritional con- 
tent,’ said George L. Mentley, packers 
associ tion president and marketing 
mana -r, Birds Eye Division, General 
Food Corp. 


Nu’ itionists who appraised the find- 


Ings ollowing Dr. Teply’s report  in- 
clude Dr. Hazel K. Stiebeling, Director 
of H ie Economics Research, U. S. De- 
part. ont of Agriculture; Dr, Elizabeth 
Nieg. Todhunter, Dean of the School of 
THE “ANNING TRADE 


Vitamin & Mineral Content 
of Frozen Foods Established 


Results of rigid three year study, presented at National 
Frozen Food Convention, establish for the first time defi- 
nite nutritive values for Quick Frozen Foods. 


Industry 
Nutritionists praise character 


Home Economics at the University of 
Alabama and Dr. Frank L. Gunderson, 
noted Food Industry Consultant, Wash- 
ington, D. C. 

The nutrition research project’s find- 
ings disclosed that among the highest in 
vitamins and minerals of the foods ana- 
lyzed were asparagus, broccoli, collard 
greens, orange juice, peas, spinach and 
strawberries. 

Rated “excellent” as sources of vita- 
min C were broccoli, collard greens, 
grapefruit juice, orange juice and straw- 
berries; of vitamin A—collard greens, 
greens, mixed vegetables, and spinach. 

Rated “good” as sources of iron were 
lima beans, mixed vegetables, peas, black- 
eye peas, french-fried potatoes and 
spinach; as sources of protein—aspara- 
gus, broccoli, lima beans, collard greens, 
corn, mixed vegetables, peas, black-eye 
peas, french-fried potatoes and spinach. 

For the benefit of diet-conscious Amer- 
icans, the Wisconsin nutritionist listed 
the following frozen foods as “low” in 
calories: asparagus, broccoli, green 
beans, collard greens and spinach. Those 
rated “low” in sodium included aspara- 
gus, green beans, corn, grapefruit juice, 
orange juice, peaches, french-fried pota- 
toes, red raspberries and strawberries. 

Edwin T. Gibson, New York, president 
of the Eisenhower Exchange Fellow- 
ships, Inc., former vice-president of Gen- 
eral Foods Corp., president of the Pack- 
ers Association in its formative years, 
hailed the findings as proof that “the 
American homemaker cannot buy more 
nutritious food than quick-frozen food.” 

In a major address to the full conven- 
tion following the presentation of the re- 
search findings, Gibson called on the dele- 
gates to inform the consuming public of 
the scientifically-established high nutri- 
tional value of frozen foods. 

“Other methods of food preservation 
always cost something in flavor, texture, 
color or nutrition,” Gibson said, “but the 
ultimate method has finally been reached 
in freezing.” 


SCOPE OF STUDY 


The mechanics of the research pro- 
gram, designed to obtain a complete, im- 
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DR. L. J. TEPLY 


partial and definitive study, called for the 
selection of the 51 different frozen food 
products (14 fruits, 7 juices, 30 vege- 
tables) to be evaluated for the occurrence 
of the following: vitamins C, Beta-Caro- 
tene, Niacin, Riboflavin, Thiamine, Folic 
Acid, Pantothenic Acid and B6; minerals 
—calcium, iron, phosphorous, sodium, 
magnesium and potassium, and proxi- 
mate components such as proteins, fats, 
carbohydrates, calories, total solids, ash 
and crude fiber. 


The statistical sampling plan called for 
all variations of product resulting from 
weather, varieties, harvesting, process- 
ing, packaging and grades. Retail pack- 
ages were taken from regular commer- 
cial production in 150 different freezing 
plants throughout the United States and 
Hawaii. Average age of the samples at 
time of testing was 6.8 months, generally 
considered to reflect the average market 
age of frozen foods available to the 
American consumer. 


A total of 27,562 samples of frozen 
foods were tested during 1953, 1954 and 
1955 at the Foundation’s laboratories. 


Full details about the mechanics of the 
comprehensive and statistical sampling 
were published in a _ scientific paper, 
“Sampling Plan for Nutrition Research 
Program on Frozen Fruits, Juices and 
Vegetables,” in the Journal of Agricul- 
tural and Food Chemistry of August 19, 
1953. The paper was written by H. P. 
Schmitt, Director of Research for the 
National Association of Frozen Food 
Packers, and R. J. Jessen of the Iowa 
State College Statistical Laboratory. 


Dr. Teply’s paper, “Vitamin, Mineral 
and Proximate Composition of Frozen 
Fruits, Juices and Vegetables,” will be 
published in more detail this spring in 
the Journal of Agricultural and Food 
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official publication of the 
American Chemical Society. 

The results, as submitted to the Asso- 
ciation, complete the first stage of the 


Chemistry, 


five-year nutrition research program. 
This stage was concerned primarily with 
determining the nutritional composition 
of frozen foods. The second stage of the 
program, scheduled for completion in 
1957, will be concerned with retention of 
nutrients during processing, storage and 
cookery, and with the essential ammo 
acid content of frozen vegetables high 
in protein. 


PRODUCTS SAMPLED AND 
NUMBER OF SETS* TESTED 


1—FRUITS 
Blueberries, Cultivated and 
2 
Blueberries, Unsweetened .................. 4 
3 
Cherries, Red Sour Pitted.............00... 5 
2 
20 
5 
Strawberries, Sliced 35 
7 
2—JUICES 
Grapefruit-Orange Juice 8 
10 
13 
Lemon Juice, Single Strength............ 3 
3—VEGETABLES 
Asparagus, Cuts and Tip................... 16 
23 
32 
Broccoli, 15 
33 
23 
35 
Corn-on-Cob (edible portion)............. 19 
Kale, Leaf and Chopped...............:0000 8 
Mixed Vegetables. 28 
Mustard Greens, Leaf and Chopped... 2 
Cut ONG 9 
22 
Potatoes, Diced Hash Brown.............. 4 
3 
26 
Yellow Crook 3 


Turnip Greens, Leaf and Chopped.... 10 

*The average number of packages for the 796 
sets of samples was 35. A set of samples repre- 
sents one plant’s production of a given product 
during a given season, 


THE FINDING FOR AVERAGE 
SERVINGS OF FROZEN FOODS 


In studying the findings below, it 
should be noted that RDDA is the Rec- 
ommended Daily Dietary Allowance of a 
given nutrient. RDDAs are established 
by the Food and Nutrition Board of the 
National Research Council which is part 
of the National Academy of Sciences lo- 
cated in Washington, D. C. The National 
Academy of Sciences is the government’s 
highest ranking scientific body. Since 
RDDAs vary with the body requirements 
of an individual in a given age class, the 
daily allowances used in computing the 
percentages below were those for a man. 
The daily allowances are less for women 
than for men, considerably less for in- 
fants and children, and somewhat more 
for teenagers and pregnant and lactating 
women. (Reference: “Recommended Die- 
tary Allowances,’ page 22, Publication 
302, National Academy of Sciences, 
1953.) In instances where the allow- 
ances are approximate, the designation 
“ADDA” is used below. 

In considering the percentages given 
for “Excellent,” “Good” and “Appreci- 
able,” it must be remembered that an 
individual consumes many average serv- 
ings of different foods at mealtimes. 

Average servings of fruits and vege- 
tables are 3.5 ounces (avoirdupois) 
which is approximately one-third of a 
10-ounce package. Average servings of 
reconstituted frozen juices are 6 fluid 
ounces. 

All fruits were 
otherwise indicated. 

The findings for average servings of 
16 frozen foods are summarized in chart 
form. A more detailed study of the find- 
ings are also provided. 


VITAMINS 

1. VITAMIN C, important for strong 
gums, teeth, bones, muscles, and blood 
vessels. a. 10 excellent sources contain- 
ing from 70 percent to 116 percent of 
RDDA in an average serving: Apricots 
(containing added ascorbic acid), Broc- 
coli (chopped and_ spears), Brussels 
Sprouts, Cauliflower, Collard Greens, 


sweetened, unless 


GEORGE MENTLEY, Retiring President 
National Association of Frozen Food Packers 


Grapefruit Juice, Grapefruit and Orange 
Juice Blend, Kale, Orange Juice, Straw- 
berries (sliced and whole). 


b. 11 good sources containing from 21 
percent to 55 percent of RDDA: Aspara- 
gus (cuts and tips and spears), Ford- 
hook and Baby Lima Beans, Mustard 
Greens, Okra, Sliced Peaches (containing 
added ascorbic acid), Peas, Pineapple 
Juice, French-Fried Potatoes, Red Rasp- 
berries, Spinach (chopped and leaf), 
Turnip Greens. 


2. BETA-CAROTENE might be called the 
“Nite Owl” vitamin because the body 
converts Beta-carotene into Vitamin A 
and then uses it in adjusting the pupil 
of the eye to sudden changes in light in- 
tensity at night time. a. 8 excellent 
sources containing from 78 percent to 186 
percent of RDDA in an average serving: 
Collard Greens, Kale, Mixed Vegetables, 
Mustard Greens, Peas and Carrots, 
Spinach (chopped and leaf), Winter 
Squash, Turnip Greens. 


b. 7 good sources containing from 11 
percent to 52 percent of RDDA: Apri- 
cots, Asparagus (cuts and tips and 


FROZEN FOOD. 


AVERAGE SERVINGS OF FROZEN FOODS AS SOURCES OF 
RECOMMENDED DAILY DIETARY ALLOWANCES 


VITAMINS 


* Measured as beta-carotene. 

Excellent: From 70% to 185% of RDDA. 
Good: From 11% to 30% of RDDA. 
Appreciable: From 5% to 10% of RDDA. 


Cc A* Niacin Riboflavin Thiamine 
Asparagus Good Good Good Appreciable Good 
Excellent G Appreciable Appreciable Appreciable 
Beans, Green. - Good Appreciable Appreciable Appreciable 
Beans, Lima.. Good Good Appreciable Appreciable 
Collard Green Excellent Excellent Appreciable Good Appreciable 
Good Appreciable Appreciable 
Grapefruit Juice.. Excellent Appreciable Appreciable 
Mixed Vevetables............. Excellent 7000 Appreciable Appreciable 
PORB iiss Good Good Good Appreciable Good 
Peas, Black-Eye Good Appreciable Good 
Potatoes, French-Fried....... Good Good Appreciable 
Red Raspberries........... Good Appreciable Appreciable 
Good Excellent Appreciable Appreciable 
Stra wher Excellent Appreciable Appreciable 
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RICHARD M. PAGE, President, Arrow Food Distributors, Inc., 
New Orleans, (front row center), was named President of the 
National Frozen Food Distributors Association at the Annual 
Joint Meeting of the Association with the National Association 
of Frozen Food Packers this week at the Waldorf-Astoria Hotel, 
New York City. Other Officers named included: Treasurer How- 
ard D. Jester, Sr., (front row left), Secretary-Treasurer, B. D. 
Jester, Inc., Wilmington, Del.; Secretary George McRoberts, 
(front row right), McRoberts Bros., Inc., Jersey City, N. J. Back 
row, left to right: Southwestern Vice-President: Louis A. Woehl, 
Victoria Frozen Food Co., Victoria, Tex.; Southern Vice-Presi- 
dent: LeRoy Pinkerson, Manager, American Service Co., Atlanta, 
Ga.; and Central Vice-President: John T. Kirk, President, North- 
ern Frozen Foods, Inc., Cleveland, Ohio. Not shown are: Eastern 
Vice-President: Walter M. Greenspan, Flagstaff Frozen Food 
Associates, Inc., Newark, N. J.; and Western Vice-President: Har- 
old G. Hacke, The Union Ice Co., San Francisco. 


spears), Green Beans (cut and French 
style), Broccoli (chopped and spears), 
Brussels Sprouts, Unsweetened Red Sour 
Pitted Cherries, Peas. 


3. NIACIN, the “Anti-3D” vitamin, pre- 
vents dermatitis (skin lesions or sores), 
diarrhea, and dementia. a.11 good 
sources containing from 7 percent to 14 
percent of RDDA: Asparagus (cuts and 


tips and spears), Baby and Fordhook | 


Lima Beans, Cut Corn, Corn-on-Cob, 
Mixed Vegetables, Okra, Black-eye Peas, 
Peas and Carrots, Peas, French-Fried 
Potatoes, Succotash. 


b. 22 appreciable sources containing 
from 3 percent to 6 percent of RDDA: 
Apricots, Green Beans (Cut and French 
Style), Cut Wax Beans, Unsweetened 
Cultivated Blueberries, Boysenberries 
(sweetened and unsweetened), Broccoli 
(chopped and spears), Brussels Sprouts, 
Cauliflower, Collard Greens, Grapefruit 
Juice, Grapefruit-Orange Juice Blend, 
Kale, Mustard Greens, Orange Juice, 
Peaches, Pineapple Juice, Potatoes (diced 
and mashed), Red Raspberries, Spinach 
(chopped and leaf), Winter and Yellow 


Crook Neck Squash, Strawberries (sliced 
and whole), Turnip Greens. 


4. RIBOFLAVIN, often called the “Pep” 
vitamin, helps the body convert fat, pro- 
tein and carbohydrate into energy. a. 4 
good sources containing from 10 percent 
to 13 percent of RDDA: Collard Greens, 
Kale, Okra, Spinach (chopped and leaf). 


b. 22 appreciable sources containing 
from 5 percent to 9 percent of RDDA 
contained in an average serving: Aspara- 
gus (Cuts and Tips and Spears), Green 
Beans (Cut and French Style), Cut Wax 
Beans, Baby and Fordhook Lima Beans, 
Unsweetened Cultivated Blueberries, 
Boysenberries (Sweetened and Unsweet- 
ened), Broccoli (Chopped and Spears), 
Brussels Sprouts, Cauliflower, Red Sour 
Pitted Cherries (Sweetened and Un- 
sweetened), Cut Corn, Corn-on-Cob, 
Mixed Vegetables, Mustard Greens, 
Black-Eye Peas, Peas and Carrots, Peas, 
Red Raspberries, Winter Squash, Straw- 
berries (Sliced and Whole), Soccotash, 
Turnip Greens. 


5. THIAMINE helps the body by toning 
muscles and nerves and by stimulating 
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AVERAGE SERVINGS OF FROZEN FOODS AS SOURCES OF 
SOME OTHER NUTRIENTS 


MINERALS AND PROXIMATE COMPONENTS 


RDDA, 


tains from 11 to 26 mg. 


: ___ Phosphorus Iron Sodium Protein Calories 
Appreciable Appreciable Low Good Low 
! oceoli Appreciable Appreciable Moderately Low Good Low 
I — Appreciable Low Low 
Good Good Good Nermal 
( . Appreciable Appreciable Moderately Low Good Low 
Appreciable Appreciable Low Good Normal 
‘xed Vegetable Appreciable Good _ Good Normal 
ange Juice......... Low Normal 
as Appreciable Good Good Normal 
a8, BlackeBye.........ccsccsess Good Good Low* Good ‘Normal 
tatoes, French-Fried...... Appreciable Good Low Good - 
lod Appreciable Low Normal 
inach Good Low 


iosphorus and Iron: Good—From 10% to 25% of RDDA; Appreciable—From 5% to 10% of 


dium :* Processed without salt (NaC); Low contains from 0.3 to 8.3 mg.; Moderately Low con- 
n Protein: 3% to 9% by weight. 
lories: Low runs from 17 to 35 calories. Normal runs from 60 to 124 calories. 
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jaded appetites. a. 7 good sources con- 
taining from 11 percent to 30 percent of 
RDDA in an average serving: Asparagus 
(Cuts and Tips and Spears), Corn-on- 
Cob, Okra, Orange Juice, Black-Eye 
Peas, Peas and Carrots, Peas. 


b. 19 appreciable sources containing 
from 4 percent to 9 percent of RDDA: 
Green Beans (Cut and French Style), 
Cut Wax Beans, Baby and Fordhook 
Lima Beans, Broccoli (Chopped and 
Spears), Brussels Sprouts, Cauliflower, 
Collard Greens, Cut Corn, Grapefruit 
Juice, Grapefruit-Orange Juice Blend, 
Kale, Mixed Vegetables, Pineapple 
Chunks, Pineapple Juice, Potatoes 
(Diced, French Fried and Mashed), 
Spinach (Chopped and Leaf), Yellow 
Crook Neck Squash, Succotash, Turnip 
Greens. 


6. Fotic AciID counteracts’ certain 
anemias and helps form rich red blood. 
Folic acid has an ADDA instead of an 
RDDA. ADDA represents Approximate 
Daily Dietary Allowance. a. 9 good 
sources containing from 24 percent to 53 
percent of ADDA: Asparagus (Cuts and 
Tips and Spears), Broccoli (Chopped and 
Spears), Brussels Sprouts, Collard 
Greens, Kale, Mustard Greens, Black- 
Eye Peas, Spinach (Chopped and Leaf), 
Turnip Greens. 


b. 12 appreciable sources containing 
from 10 percent to 19 percent of ADDA: 
Green Beans (Cut and French Style), 
Cut Wax Beans, Baby and Fordhook 
Lima Beans, Unsweetened Boysenber- 
ries, Cauliflower, Cut Corn, Corn-on-Cob, 
Mixed Vegetables, Okra, Peas and Car- 
rots, Peas, Yellow Crook Neck Squash. 


7. PANTOTHENIC ACID appears useful 
to the body in utilizing carbohydrates 
(sugars and starches) and appears to 
improve the reactions of young men to 
stress. Because of the widespread occur- 
rence of pantothenic acid in foodstuffs, 
deficiency diseases have not been ob- 
served for humans, Although it is prac- 
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tically certain that pantothenic acid is 
required in human nutrition, only an 
ADDA has been established. a. 13 good 
sources containing from 6 percent to 11 
percent of ADDA: Asparagus (Cuts and 
Tips and Spears), Broccoli (Chopped and 
Spears), Brussels Sprouts, Cauliflower, 
Collard Greens, Cut Corn, Corn-on-Cob, 
Kale, Orange Juice, Black-Eye Peas, 
Potatoes (Diced and French-Fried), 
Winter Squash, Succotash. 


8. VITAMIN B6 is used by the body in 
digesting and using proteins and fat of 
the diet. This is another ADDA vitamin 
with evidence supporting its need in 
human nutrition. a. 10 good sources con- 
taining from 11 percent to 19 percent 


of ADDA: Fordhook Limas, Broccoli 


(Chopped and Spears), Brussels Sprouts, 
Cauliflower, Collard Greens, Cut Corn, 
Corn-on-Cob, Kale, Leaf Spinach, Succo- 
tash. 


b. 13 appreciable sources containing 
from 6 percent to 10 percent of ADDA: 
Asparagus (Cuts and Tips and Spears), 
Baby Limas, Cultivated Sweetened Blue- 
berries, Mixed Vegetables, Mustard 
Greens, Black-Eye Peas, Peas and Car- 
rots, Peas, Pineapple Juice, Potatoes 
(French-Fried and Mashed), Chopped 
Spinach, Winter Squash, Turnip Greens. 


MINERALS 

1. CALCIUM—over 99 percent of body 
calcium is located in bones and teeth. 
What’s left is small, but might powerful 
in coagulating blood of wounds and for 
proper contraction of the heart. a. 6 
good sources containing from 12 percent 
to 24 percent of RDDA: Collard Greens, 
Kale, Mustard Greens, Rhubarb, Spinach 
(Chopped and Leaf), Turnip Greens. 


b. 3. appreciable sources containing 
from 5 percent to 7 percent of RDDA: 
Green Beans (Cut and French-Style), 
Baby Lima Beans, Broccoli (Chopped 
and Spears). 


2. IRON —the all-important mineral 
needed for the hemoglobin component of 
rich red blood. Hemoglobin acts like a 
boat in transporting oxygen from the 
lungs to body tissues and returning to 
the lungs carrying carbon dioxide. a. 9 
good sources containing from 12 percent 
to 26 percent of RDDA: Baby and Ford- 
hook Lima Beans, Unsweetened Boysen- 
berries, Mixed Vegetables, Mustard 
Greens, Black-Eye Peas, Peas, French- 
Fried Potatoes, Spinach (Chopped and 
Leaf), Turnip Greens. 


b. 22 appreciable sources containing 
from 5 percent to 11 percent of RDDA: 
Apricots, Asparagus (Cuts and Tips and 
Spears), Green Beans (Cut and French 
Style), Cut Wax Beans, Unsweetened 
Cultivated Blueberries, Boysenberries 
(Sweetened and Unsweetened), Broccoli 
(Chopped and Spears), Brussels Sprouts, 
Cauliflower, Unsweetened Red Sour Pit- 
ted Cherries, Collard Greens, Cut Corn, 
Corn-on-Cob, Kale, Okra, Peas and Car- 
rots, Pineapple Juice, Potatoes (Diced 
and Mashed), Red Raspebrries. Rhubarb, 
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Winter and Yellow Crook Neck Squash, 
Strawberries (Sliced and Whole). 


3. PHCSPHORUS is a critically impor- 
tant mineral for each and every living 
cell of body tissue. In addition, over 90 
percent of body phosphorus is used in 
forming strong bones and teeth. a. 3 
good sources containing from 10 percent 
t> 18 percent of ADDA: Baby and Ford- 
hook Lima Beans, Corn-on-Cob, Black- 
Eye Peas, 


b. 12 appreciable sources containing 
from 5 percent to 9 percent of ADDA: 
Asparagus (Cuts and Tips and Spears), 
Broccoli (Chopped and Spears), Brussels 
Sprouts, Collard Greens, Cut Corn, Kale, 
Mixed Vegetables, Okra, Peas and Car- 
rots, Peas, French-Fried Potatoes, Suc- 
cotash. 


4. Soptum functions in maintaining 
water balance within the body and in 
turn proper blood pressure. For this 
reason, individuals suffering from hyper- 
tension, or high blood pressure, are 
placed on low sodium diets. The amount 
of sodium intake for such patients must 
be established by a doctor, depending 
upon the severity of the case. For this 
reason, the classification of frozen foods 
has been made on the basis of low sodium 
and moderately low sodium. a. 27 prod- 
ucts /ow in sodium (containing from 0.3 
to 8.3 mg. in an average serving include: 
Apricots, Asparagus (Cuts and Tips and 
Spears), Green Beans (Cut and French 
Style), Cut Wax Beans, Fordhook Lima 
Beans processed without salt (NaC), 
Cultivated Blueberries (Sweetened and 
Unsweetened), Boysenberries (Sweet- 
ened and Unsweetened), Red Sour Pitted 
Cherries (Sweetened and Unsweetened), 
Cut Corn, Corn-on-Cob, Grape Juice, 
Grapefruit Juice, Grapefruit - Orange 
Juice Blend, Lemonade, Lemon Juice, 
Okra, Orange Juice, Peaches, Black-Eye 
Peas processed without salt (NaC), 
Pineapple Chunks, Pineapple Juice, Pota- 
toes (French-Fried and Diced), Red 
Raspberries, Rhubarb, Winter and Yel- 
low Crook Neck Squash, Strawberries 
(Sliced and Whole), Succotash processed 
without salt (NaC). 


b. 6 products moderately low in sodium 
include: Broccoli (Chopped and Spears), 
Brussels Sprouts, Cauliflower, Collard 
Greens, Kale, Mustard Greens. 


5. MAGNESIUM AND POTASSIUM were 
also determined. These minerals do not 
have RDDA’s or ADDA’s. 


PROXIMATE COMPOSITION 


1. PROTEIN covers a group of most 
complex chemical substances that are 
essential for all protoplasm used in 
building, repairing, and replacing body 
tissue. a.17 good sources containing 
frcia 3 percent to 9 percent protein in- 
clude: Asparagus (Cuts and Tips and 
Spears), Baby and Fordhook Lima 
Beans, Broccoli (Chopped and Spears), 
Brussels Sprouts, Collard Greens, Cut 
Corn, Corn-on-Cob, Kale, Mixed Vege- 
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tables, Mustard Greens, Black-Eye Peus, 
Peas and Carrots, Peas, French-Fried 
Potatoes, Spinach (Chopped and Leaf), 
Succotash, Turnip Greens. 


2. Fat is the largest contributor to 
calcries and energy. French-fried pota- 
toes and Corn-on-Cob had the greatest 
amount of fat content. 


3. CARBOHYDRATE consists of sugars 
and starches. These substances contrib- 
ute inexpensive, easily digested, and 
quickly available forms of energy. Pro- 
tein, fat, and carbohydrate are prime 
essentials of all diets and these three 
groups are of special interest to all in- 
dividuals. a. 21 good sources containing 
over 15 percent carbohydrate include: 
Apples, Apricots, Baby and Fordhook 
Lima Beans, Cultivated Sweetened Blue- 
berries, Sweetened Boysenberries, Sweet- 
ened Red Sour Pitted Cherries, Cut Corn, 
Corn-on-Cob, Grape Juice, Grapefruit 
Juice, Grapefruit-Orange Juice Blend, 
Lemonade, Orange Juice, Black-Eye 
Peas, Pineapple Chunks, Pineapple Juice, 
Potatoes (Diced, French-Fried and 
Mashed),’ Red Raspberries, Rhubarb, 
Strawberries (Sliced and Whole), Suc- 
cotash. 


b. The 3 unsweetened fruits, Culti- 
vated Blueberries, Boysenberries, and 
Red Sour Pitted Cherries, whose average 
carbohydrate is 11 percent, are of spe- 
cial interest to diabetics. 


4. CALORIES are a measure of energy 
the body obtains from protein, fat and 
carbohydrate of foods. RDDA for a man 
is 2,900 calories. Protective foods, in 
general, are good sources of vitamins, 
minerals, and protein, but most impor- 
tantly, they are low in calories (17 to 
35 in an average serving.) Two level 
teaspoonsful of sugar contain 36 calories. 
a. 13 good protective foods include: As- 
paragus (Cuts and Tips and Spears), 
Green Beans (Cut and French Style), 
Cut Wax Beans, Broccoli (Chopped and 
Spears), Brussels Sprouts, Cauliflower, 
Collard Greens, Kale, Mustard Greens, 
Okra, Spinach (Chopped and Leaf), 
Winter and Yellow Crook Neck Squash, 
Turnip Greens. 


b. The calorie count of 60 to 124 covers 
a group of frozen foods containing nor- 
mal amounts of energy for modern living. 
22 headliners include: Apples, Apricots, 
Baby and Fordhook Lima Beans, Culti- 
vated Sweetened Blueberries, Sweetened 
Boysenberries, Sweetened Red Sour Pit- 
ted Cherries, Cut Corn, Corn-on-Cob, 
Grape Juice Grapefruit-Orange Juice 
Blend, Grapefruit Juice, Lemonae, 
Mixed Vegetables, Orange Juice, Sliced 
Peaches, Black-Eye Peas, Peas, Pire- 
apple Chunks, Pineapple Juice, Ked 
Raspberries, Strawberries (Sliced and 
Whole), Succotash. French-Fried Po a- 
toes are in an extra energy strata wit! a 
calorie count of 168. 


5. OTHER PROXIMATE COMPONENTS — 
also measured include: total solids con- 
tent, ash (oxides of minerals), and cru//e 
fiber (indigestible carbohydrate). 


February 6, 19°6 


we 
| 
| 


most preferred brand 
canned fruits and vegetables 


a complete line of 


CANNED FRUITS & VEGETABLES 
DRIED FRUITS & RAISINS 
TOMATO SAUCE—COFFEE 
OTHER FOOD PRODUCTS 


DEL MONTE 


The brand you know 
puts flavor first 
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A new design for the cap used on the 
Shawnee Springs Apple Butter, product of 
Braithwaite Bros., Cross Junction, Va.. 
features a red ripe apple to correspond 
with the label design. This and the red 
lettering, against the white background, 
attract attention and identify the product. 
Further distinction is gained for the prod- 
uct by the use of a red skirt on the cap, 
manufactured by Crown Cork & Seal 
Company, Inc. 


MUSSELMAN APPLE BUTTER 
NOW IN 
PENNSYLVANIA DUTCH DESIGN 
DECORATED TUMBLERS 


Apple Butter is now being marketed 
in Pensylvania Dutch Design tumblers 
by The C. H. Musselman Company, Big- 
lerville, Pennsylvania. 

Elmer J. Yoder, Musselman Sales 
Manager, reports that the decision to 
introduce the new pack to the market 
came as a result of extremely favorable 
public acceptance in test markets. 

“Tt is a ‘natural’,” Yoder explains. 
“The public knows Apple Butter as a 
delicacy of the Pennsylvania Dutch 
Country. What is more, the Pennsyl- 


GLASS 
PACKAGE 
DESIGN 


vania Dutch motif in home decoration is 
more popular than ever today. It has 
been stimulated still further by the focus- 
ing of public interest in the region as 
the location of President Eisenhower’s 
farm.” 

Besides the accepted fact that deco- 
rated tumblers increase sales-appeal, 
their use as a container for Apple Butter 
has additional value, for this reason: 

People who are attracted to the prod- 
uct for the first time by the glass tend to 


A new product of Beck’s Mayonnaise 
Products, Davenport, Iowa, is  Beck’s 
“Rain Water” Dressing, now being suc- 
cessfully introduced to the public. This 
spice-flavored dressing lends itself espe- 
cially well to use in coleslaw and tossed 
salads. As with other Beck’s products, it 
carries out the slogan “Tis The Taste 
That Tells The Tale”. .Decorated screw 
caps are by Crown Cork & Seal Company, 
Inc.; Celo-Seal bands by Armstrong; 
glass by Hazel Atlas; and labels by Epsen 
Litho Co., Omaha, Nebr. 


become regular purchasers, once they be- 
come acquainted with its delicious taste, 
and its economy. Thus, every sale is 
also a “sampling operation” which builds 
future volume. 


Copy on the lid stresses the healthful- 
ness and the economy of Apple Butter as 
a spread, and suggests additional uses: 
as a topping, a “side dish,” and an accom- 
paniment for pork and other meats. 


Musselman’s consumer advertising and 
promotion is based on the fact that Mus- 
selman Foods are “Made in the Penn- 
sylvania Dutch Country. Wonderful 
Good!” 


Hewlett Bros. Company of Salt Lake City is packing a new line 
of table syrups in one-pint, bulb-neck bottles. The cinnamon, 
raspberry and wild cherry syrups are distributed directly to retail 


sity a) grocers in Utah, Idaho, Nevada, Wyoming, Colorado, Montana and 


& BERRY 


color. 
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Arizona. The bottles made by Owens-Illinois Glass Company of 
San Francisco, are indented below the bulb neck for a sure grip. 
Metal screw caps, also by Owens-Illinois, have ample room for 
pricing, while the multi-color labels, printed by Western Lit ho- 
graph, stimulate taste appeal with a picture of waffles in natural 
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“PREPARED” FROZEN FOOD 
PRODUCTION UP 67 PERCENT 


Production of “prepared” frozen food 
inereased 67 percent from 1954 to 1955, 
according to data released Tuesday morn- 
ing of Convention Week by O. V. Wells, 
Administrator, Agricultural Marketing 
Service, U.S.D.A. 

“Prepared” frozen foods are those which 
have received one or more preparatory 
operations usually performed in the 
home, such as cooking, partial cooking, or 
blending—or perhaps better described as 
not having a counterpart in the fresh 
form. 

This increase was a part of the food 
industry’s trend towards production of 
convenience items. The 67 percent figure 
is based upon a 70 percent reply from the 
industry in a recently conducted survey. 
The response is estimated to represent 
80 to 90 percent of total production of 
“pyrepared” frozen foods. 

“Prepared” frozen foods account for 
about 8 percent of total frozen food pro- 
duction—about equal to the current vol- 
ume of frozen fruit production. 

Of the 12 categories of “prepared” 
frozen foods surveyed, frozen potato 
products constitute the largest single 
category in terms of pounds produced. 
Production has more than doubled from 
1954 to 1955. Others that increased more 
than 100 percent during the same period 
were side dishes and hors d’oeuvers. 

A more complete report on the produc- 
tion of specific frozen items will be re- 
leased later. 


still leads the field 
with improved 
EAN PROCESSING EQUIPMENT 


The original 


MODEL FG SNIPPER 


Now even better with its improved and 
more economical drive. 


PRODUCTION OF PREPARED 
FROZEN FOODS, 1954 AND 1955 


Total Production! 


sinate ana 


double GRADER 


eee New’ positive gear drive to prevent slip- 
with page. New aluminum alloy pockets. 
1954 19552 1954 


Thousands Thousands Percent 
of Pounds of Pounds 


Hors D'Oeuvres ........ 208 461 +121 
56,485 91,264 + 65 MODEL H 
oultry dishes .. 59,629 94,135 + 58 
Fish sticks* ......... 49,962 65,000 + 80 NUBBIN GRADER 
Nationality foods 16,995 27,702 + 63 
predeets 87,663 183,409 +109 Gives better grading, greater 
Side dishes ........ 1,292 3,656 +183 i i i i 
Baked produet: 19,191 21,450 + 12 Capecty with improved 
Dessert pies 27°196 44,762 + 65 drive and high frequency 
Other ... - 1446 2,049 +142 screen vibrations. 

319,017 533,887 + 67 


Based upon 70 percent reply from the industry. 
It. probably represents between 80 to 90 percent 
of total production. 
istimated production. 
_ Source: U. S. Department of Interior, Fish and 
Wiidlife Service. 


lsernard M. (Mike) Fahay, after two 
7.rs absence has rejoined the Execu- 
tiie Sales Staff of Schuck] & Company in “It’s easy to see why CRCO is still tops. Find out 
th. headquarters office in Sunnyvale, how you can improve your Bean processing oper- 
ifornia, according to an announce- ation with improved CRCO equipment. Write 

nt made this week by Leonard Bakke, today for complete information.” 


eral Sales Manager. Mr. Fahay was CHISHOLM RYDER COwe. 


( 

G 

: ‘merly in the Portland office of Schuck] 

tl 

FOR-THE-FOOO: PROCESSOR 


. Company, where he was in charge of 

Pacific Northwest area for seven 

irs. For the past two years he has 

b on a Product Manager with the Car- 
n tion Company in Los Angeles. 
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George L. Mentley, formerly National 
Sales Manager of Birds Eye Division of 
General Foods, has been appointed Mar- 
keting Manager of the Birds Eye Divi- 
sion. Ralph Garside, formerly Eastern 
Regional Manager, succeeds Mr. Mentley 
as National Sales Manager. Howard 
Lochrie, formerly Products Manager of 
Fruits and Vegetables, has been ap- 
pointed Director of Advertising for the 
Birds Eye Division. 


Cc. W. “Bill” Carlson, Manager of the 
Pulaski Canning Company at Pulaski, 
Wisconsin, and the Falls Canning Com- 
pany at Oconto Falls, Wisconsin, is retir- 
ing from active duty after 50 years of 
service in the canning business. He will 
be available in an advisory capacity to 
his successor, Clark Hagen of Sac City, 
Iowa for several months. 


Directors of the Ohio Match Company 
have approved the making of an offer to 
exchange common and preferred stock 
of Ohio for at least 80 percent of the out- 
standing common and preferred stock of 
Hunt Foods, Inc. Under the terms of the 
offer, Ohio would offer one share of its 
$100 par value voting preferred stock for 
each 10 shares of Hunt $10.00 par value 
preference stock, and two shares of Ohio 
common stock for each share of Hunt 
common. As an alternative, common 
stockholders of Hunt would have the op- 
tion of receiving one share of Ohio com- 
mon plus 1/5 of a share (the equivalent 
of $20.00 par value) of preferred stock 
of Ohio for each share of Hunt common. 
Submission of the offer to Hunt stock- 
holders is contingent on approval of Ohio 
stockholders at a meeting to be called for 
that purpose. 


National Cranberry Association has 
appcinted William F. Filz of Hood River, 
Oregon, Director of Research at the 
Laboratory at Hanson, Massachusetts, 
headquarters for the cooperative’s seven 
processing plants, where he is setting up 
a pilot cranberry plant and his first ob- 
jectives will be product development and 
quality control. Mr. Filz, for the past 
four years, has been Manager-Food Tech- 
nologist at Cranguyma Farms, a 150 acre 
cranberry plantation in Long Beach, 
Washington, where he was in charge of 
product development, research, quality 
control, package design, an dtechnical 
sales. 


Wm. J. Stange Co., Chicago, has just 
announced an extensive expansion pro- 
gram underway including the establish- 
ment of new manufacturing plants in 
Paterson, New Jersey and Mexico City, 
Mexico. The new plant in Paterson will 
be managed by Mr. V. Van Duzer, form- 
erly manager of Stange’s plant in Oak- 
land, California. When completed and 
fully equipped, the plant will service food 
processors throughout the Eastern States. 
The Mexican plant, already in operation 
under the name Stange-Pesa S. A., will 
offer a complete line of certified food 
colors, seasonings and antioxidants to 
processors in Latin and South American 
countries. In addition to these plants in 
new locations, construction has begun on 
a new building which will triple the 
capacity of Stange-Pemberton, Ltd., in 
New Toronto, Canada. Also, plans have 
been completed and construction started 
to double the size of the present Stange 
West Coast manufacturing branch in 
Oakland, California. 


Vernon L. Conner, Mount Dora, Flor- 
ida, Citrus grower, has been elected 
Fourth President of the Florida Citrus 
Mutual, a Florida supercooperative of 
more than 7,500 citrus growers. A vet- 
eran Mutual Director since the 1949-50 
season, Mr. Conner was unanimously 
chosen by his 20 associate directors to 
succeed the late Perry Murray of Frost- 
proof, who was killed in an automobile 
accident December 12. Mr. Conner has 
served on nearly every Mutual commit- 
tee, has long been active in grower and 
industry affairs. In addition to serving 
as Secretary of the Mutual, he also 
served on the Finance, Budget and Audit, 
Publicity and Public Relations, Dis- 
penser, Grower Relations, Executive, and 
other Mutual committees. He has a back- 
ground of work in agriculture and suc- 
cessful wholesale and retail marketing 
in citrus fruits and foodstuffs. 


The thirty-third annual fruit and vege- 
table sample cuttings of the Canners 
League of California will be held in the 
Fairmont Hotel, San Francisco, February 
17 and 18, with a steering committee 
made up of David Childs, Libby, McNeill 
& Libby; N. E. Liles, Tri-Valley Packing 
Association; Robert Quirk, Hawaiian 
Pineapple Co.; Adolph Asti, S & W Fine 
Foods, Ine., and Bruno Filice, Filice & 
Perrelli Canning Co., Inc. 


Victor V. Greco, founder of the Greco 
Canning Company, San Jose, Calif., died 
in that city January 14, following a long 
illness. He operated it about 25 years 
and retired from active participation 
when his health failed. He is survived 
by his widow, four sons and five daugh- 
ters. 
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New plant of the Wm. J. Stange Co. in Paterson, New Jersey. 
When completed and fully equipped the plant will serve food 
processors throughout the Eastern states. Mr. V. Van Duzer, | 
formerly manager of Stange’s plant in Oakland, California, will 
manage this installation. 
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Gennaro Filice, president of the Filice 
& Perrelli Canning Co., Inc., Richmond, 
Calif., and Joseph Perelli, secretary- 
treasurer of the firm, left for the Hawaiian 
Islands late in January, accompanied by 
Mrs. Filice and Mrs. Perrelli. They plan 
to be away several weeks. 


Douglas Public Service Corporation and 
Douglas-Guardian Warehouse Corpora- 
tion announce the election of Douglas 
Scherer to Vice-President of both corpo- 
rations. Mr. Scherer is located in New 
Orleans at the Executive Office and was 
formerly an Assistant Secretary-Treas- 
urer. Douglas Scherer is a grandson of 
Wil H. Douglas, the founder, and the son 
of the late Henry F. Scherer, who was 
Executive Vice-President of both corpo- 
rations, and was well known throughout 
the warehousing industry. 


EXCHANGE OYSTER ROAST 


The Baltimore Canned Foods Ex- 
change, oldest canner group in the coun- 
try, held its annual Oyster Roast on Fri- 
day evening, January 27, which was at- 
tended by local canners and members of 
the allied industries, and a number of 
out of town guests. Oysters in all styles 
were served—raw, fried, fritters, stew, 
and steamed shrimp. Secretary Ernie 
Langrall is to again be complimented for 
another enjoyable affair. 


Andrew M. Toft, Executive Vice-Presi- 
dent of National Can Corporation, has an- 
nounced the appointment of Folke W. 
Anderson to the position of full Plant 
Manager of National Can’s “Kedzie” 
Plant in Chicago. Mr. Anderson has 
come up through the ranks having been 
Plant Superintendent of this plant for 
almost 10 years (with Cans Inc. before 
National Can acquired it) and was ap- 
pointed Assistant Plant Manager in 
April of last year. In making this an- 
nouncement, Mr. Toft explained that Mr. 
Anderson’s background and experience in 
can making, eminently qualifies him for 
this new position. 


Mr. Toft also announced that Elwood 
C. Burgstone has been appointed General 
Purchasing Agent for National Can and 
that Thomas J. Parchem has been ap- 
pointed “Kedzie” Plant Purchasing 
Agent. 

Mr. Burgstone has been associated 
with the Company since 1951 — having 
started with Cans Inc. as a Buyer and 
Purchasing Clerk. 

Mr. Parchem started with National 
Can in 1951 and has held a number of 
positions in Manufacturing and Engi- 
neering within the Company. His ap- 
pointment as “Kedzie” Plant Purchasing 
Agent was made possible by the promo- 
tion of Mr. Burgstone from that position 
to General Purchasing Agent for the 
Company. 


Jean Bell, for the past several years 
head fieldman for the Southland Frozen 
Foods plant at Ontario Center, New 
York, has joined the Edgett-Burnham 
Company of Newark, New York, in a 
similar capacity. 


The corn canning plant, offices, ware- 
houses and equipment of the Tri-County 
Cooperative of Queen Anne, Maryland, 
has been bought by the Fox Canning 
Company of Easton, and will be operated 
by Morton Fox, a food technology gradu- 
ate of the University of Maryland, and 
presently completing his teur of duty 
with the army overseas. Morton is the 
brother of Fred Fox of the Fox Canning 
Company, who operates the Matthews 
plant packing corn, green beans, peas 
and lima beans. 


The California Packing Corporation, 
San Francisco, Calif., through its presi- 
dent, Roy G. Lucks, reports that its sales 
for the three months ended November 30, 
1955, were 4 percent above the same 
quarter of 1954. The expectation was 
voiced that sales, profit and inventory 
carry-over for the fiscal year ended 
February 29 will top the previous year. 
Announcement was made that the firm’s 
winter pack of spinach in Texas would 
top that of last year by about 60 percent 
and that a pack this winter was being 
made in Florida. 


Food lovers say ‘“m-m-m-m" 


when they see and taste 


6 
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Capacities up to 
7,000 Ibs. per hour 


on 1/8” cubes— <> 
up to 14,000 Ibs. b 
per hour on 1/4” 
cubes. 
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HE CANNING TRADE 


PICKLE RELISH 


CUT WITH THE URSCHEL MODEL “R” DICER 


Here’s why: 


HE it produces crisp, uniform pieces that are 


more appetizing! 


HE sit eliminates loss of pickle liquid due to product 
crushing—all the juice is locked in! 


HE Dices relish sizes from 1/16” x 1/8” x 1/8" 
to 1/8” x 1/4” x 1/4”, Also other sizes up to 
1/4” x 1/2” x 1/2” for special products. 


Unit needs less than 9 sq. ft. of floor space. 
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Get the full, profitable story, write today to: 


LABORATORIES inc. 
in 
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BIGGER PUSH FOR 
DUNCAN HINES CITRUS 


Plans for stepped-up production of 
Duncan Hines frozen juice concentrates 
during 1956 were announced at the recent 
annual meeting of Fosgate Citrus Coop- 
erative, Orlando, Fla. Roy H. Park, 
(right) president, Hines-Park Foods, 
Inc., Ithaca, N. Y., examines data for 
increased production with Claud Mer- 
shon, vice-president and general manager 
of Fosgate, during the stockholder ses- 
sion. Fosgate is the licensed packer of 
Duncan Hines Frozen Concentrated Cit- 
rus Juices. Hines-Park Foods is the 
licensor for the quality line of foods bear- 
ing the Duncan Hines label. 


J. W. Mailliard III, a food broker of 
San Francisco, Calif., and former presi- 
dent of the Chamber of Commerce, has 
been made chairman of the 1956 Grand 
National Junior Livestock Exposition 
and Arena Show. This event will be held 
in the Cow Palace March 24-28. 


SALMON WEEK APPROVED 


Observance of National Canned Sal- 
mon Week, February 15-22, has brought 
expressions of approval from the gov- 
ernors of the State of Washington and 
Alaska, as well as from other important 
officials in government, according to J. S. 
Gage, Seattle, executive secretary of the 
Conference of Pacific Coast Canned Sal- 
mon Brokers, sponsoring the week. 

Governor Arthur B. Langlie, State of 
Washington, said that it was “appropri- 
ate that the State of Washington partici- 
pate in National Canned Salmon Week 
in recognition of this important food 
industry .. .” The governor emphasized 
that the salmon industry has contributed 
materially to the economy of the state 
and to the national markets. “That this 
abundant resource shall be protected,” 
he said, “this state has activated and 
joined in extensive new fisheries main- 
tenance and research programs involving 
the expenditure of more than $2,500,000 
annually... .” 

Governor B. Frank Heintzleman, gov- 
ernor of the Territory of Alaska, also 
emphasized the importance of the canned 
salmon industry, not only from a eco- 
nomic but a practical viewpoint. ‘“Sal- 
mon, caught in the icy waters of the 
Pacific Ocean from Oregon northward to 
Alaska, and canned by the most modern 
methods in up-to-date packing plants, 
is one of the best buys to be found on 
the grocer’s shelves today. Canned sal- 
mon is highly nutritious and has a high 
vitamin content as well. The Conference 
of Pacific Coast Canned Salmon Brokers 
is to be congratulated upon its efforts, 
through the sponsorship of National 
Canned Salmon Week, to bring this fine 
food product to the attention of the 
American public.” 


Douglas McKay; Secretary of the In- 
terior, former Pacific Northwest. resi- 
dent, referred to this fact in his observa- 
tions on National Canned Salmon Week: 
“Coming from the Pacific Northwest, I 
appreciate the importance of canned sal- 
mon as a major industry, and the excel- 
lent food quality of the product. I am 
sure that this year’s cooperative cam- 
paign to further publicize canned salmon 
will receive the full support of all those 
who recognize the rich food values to be 
derived from this source.” 


Erwin, Wasey & Co., Ltd., Los Angeles, 
Calif., has been selected to handle the ad- 
vertising for Chicken of the Sea, Inc., and 
the White Star Canning Co., of Terminal 
Island. This includes both consumer pack 
and commercial by-products. 

This year’s Lenten promotion of White 
Star Tuna will be spearheaded by large- 
space newspaper advertisements in more 
than 50 newspapers throughout the West. 
The account is handled by Brisacher, 
Wheeler & Staff, San Francisco, Calif, 


LENTEN TUNA PROMOTION 


A huge push is planned to offer the 
homemaker bargain tuna months start- 
ing immediately and continuing through 
the Lenten season. Special promotions 
are in the making with related foods tie- 
ing in on advertising campaigns and indi- 
vidual programs are being arranged with 
cooperating firms and industries. 

The Lenten campaign will be followed 
by the “Summertime is Tuna Time” pro- 
motion, and National Tuna Week will be 
held late in 1956. It will be an “all out” 
effort to increase the national consump- 
tion of tuna for 1956 over the current 
year. 


PREMIER LABEL of Francis H. Leggett Co will enter the frozen 
food field about February 15 with the introduction of a six-ounce 
package of concentrated frozen fresh orange juice. 
ju:ee, packed in cemented sideseam American Can Company con- 
tainers that permit full can lithography, contains six fluid ounces 
and makes one and a half pints or six average servings. The 
new package will be market tested in Buffalo and Rochester, N. Y. 
with distribution through super market and grocery chains and 
Leggett expects to expand later to 


independent grocery stores. 
other markets. 


The orange 


CANNING TRADE 


6 FLUID OUNCES MAKES PINTS 


February 6, | 956 


jay 
i 
% 
* 
& 
16 . 


LA CHOY ADS SET 


Embarking on their biggest advertis- 
ing campaign in their 34 year history, La 
Choy Food Products will use 12 consecu- 
tive color ads in each of the four largest 
store distributed women’s magazines and 
Don MeNeill’s “Breakfast Club” over the 
entire 330-station ABC Network, accord- 
ing to Ed Muldoon, La Choy General 
Manager. 


La Choy Chinese Foods will be pre- 
sented to the readers of Woman’s Day, 
Family Circle, Better Living and Every- 
woman’s, beginning in the March issues 
by Mr. “Chef La Choy,” in a sparkling 
new series of color ads. The 1956 ad 
schedule was adopted after research had 
proven the store - distributed women’s 
service magazines to be an _ effective 
media for reaching the women who buy 
La Choy products. 


In addition to the store-distributed 
magazines, La Choy has scheduled Don 
MeNeill’s “Breakfast Club” over 330 sta- 
tions of the ABC radio network. This 
year is “Breakfast Club’s” twenty-third 
consecutive year on radio, and no other 
morning show in radio has consistently 
rated as high for so long as “The Na- 
tion’s Waker-Upper.” 


In addition to the magazines and radio, 
La Choy will step up their trade adver- 
tising as well as schedule local newspaper 
and TV spots in some of the markets. 


FOOD SALES HIT NEW HIGHS 


Retail food store sales set new records 
in 1955 winding up the year with the in- 
dustry’s first $4 billion monthly sales 
total in December, reports Paul S. Willis, 
President of Grocery Manufacturers of 
America. Sales of $43.7 billions in 1955 
were five percent above the previous 
year’s record sales. With retail prices 
slightly lower than a year ago, this indi- 
cates even larger tonnage gains, Mr. 
Willis added. 


The nation’s total spending for food 
in 1955 approached $68 billions, Mr. Wil- 
lis stated. This is also about five percent 
above the previous record total reached 
in 1954. While consumer incomes have 
been rising, expenditures for food have 
kept pace. The American consumer, even 
with her larger income, is still spending 
about 25 percent of her after-tax income 
on food, Mr. Willis said. 


‘he Northeastern Michigan Food 
Brokers Association at their last meeting 
el -ted the following officers for 1956: 
\liam Bennett, Bennett Brokerage 
C mpany, Saginaw, President; John 
Mondor, John Mondor Company, Sagi- 
nv, Vice-President; Karl Boland, E. G. 
P tton Company, Saginaw, Treasurer; 
aid Walter M. Greeson, Walter M. 
G ceson Company, Flint, Secretary. 


THE CANNING TRADE 


4 CANNED ASPARAGUS GRADES 


The U. S. Department of Agriculture 
has announced a proposed revision of the 
U. S. Standards for Grades of Canned 
Asparagus which have been in effect 
since May 1, 1945. 


Requirements with respect to the per- 
cent of heads in cut spears are more fully 
defined, and a method for determining 
the percent of heads in all containers 
comprising the sample outlined. Provi- 
sion is made for the determination of 
fibrous asparagus by means of the as- 
paragus fiberometer. 


Changes are proposed in recommended 
minimum drained weights for certain 
types, styles, and container sizes, and 


French Style invaded the Canners’ sizes not previously listed would be in- 
Convention in Atlantic City, in the cluded. A method for determining com- 
shapely form of Lady Mott, fashion pliance with minimum drained weight 


model representing the Lord-Mott Com- 
pany of Baltimore. Lady Mott brought 
to life the canner’s new advertising 
slogan “In food as in fashion, French 
Style suits the modern taste!” Lord- 
Mott introduced the first French Style 
Stringless Beans into America. Adver- 
tising and promotion for Lord-Mott, 
which is handled by the H. W. Budde- 
meier Co., also of Baltimore, links the 
latest French fashions with unusual re- 
cipes for the company’s products. In 
photo above, Roy E. Roberts, president 
of Lord-Mott Co., Inc., poses at his com- 
pany’s Atlantic City display with “Lady 
Mott.” 


recommendations is outlined. The grade 
designations will remain the same—uU. S. 
Grade A or U. S. Faney; U. S. Grade C 
or U.S. Standard; and Substandard. 


A revision of the standard was pro- 
posed a year ago. Because of changes 
suggested by industry and the lapse of 
time, the proposed revision was published 
again in the Federal Register dated Jan- 
uary 28, 1956. Interested persons may 
within 30 days after that date submit 
views and comments to the Fruit and 
Vegetable Division, Agricultural Market- 
ing Service, U. S. Department of Agri- 
culture, Washington 25, D. C. 


to remove sand cRom cucuMBERS 


_ FOR GRADING AND SORTING 


PICKLE WASHER 


This new Berlin Chapman 5-brush pickle washer incorporates the only 
known method that has been developed to remove mud and sand 
that adhears to cucumbers when they are brought in from the field pri- 
or to being graded and sorted. It is particularly effective for cleaning 
cucumbers for fresh pack ... brushes are adjustable to adequately 
take care of the varying sizes of cucumbers... fully tested during the 
past two years. CAPACITY 3 to 5 TONS PER HOUR 


Write for complete details on this new pickle washer that was 
exhibited for the first time at the Canners National Convention. 


BERLIN CHAPMAN CO. BERLIN . WISCONSIN 
Food Procetisng Machinery Since 1909 
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Distributors January 1 Stocks 


Estimates of January 1, 1955, distribu- 
tor stocks of 31 canned foods—results of 
the second in a series of five measure- 
ments for the 1955-56 marketing season 
—were released February 1 by Robert 
W. Burgess, Director, Bureau of the Cen- 
sus, Department of Commerce. 


VEGETABLES—Distributor stocks of 
the 14 vegetables covered in the survey 
totaled 24.1 million actual cases on Janu- 
ary 1, 1956, about the same as reported 
for these items a year ago. Reductions 
from year ago inventories were indicated 
by 9 items—tomato sauce (17%), tomato 
puree (10%), lima beans (9%), beets 
(6%), peas (5%), green and wax beans 
(5%), corn (3867/), asparagus (83%) and 
carrots (1%). Increases were reported 
for 5 items—pumpkins and _ squash 
(30%), sauerkraut (16%), tomatoes 
(12%), tomato catsup, and chili sauce 
(9%) and spinach (3%). Cannes stocks 
of asparagus up from 1.38 to 3.0 million 
indicated the largest increase from a 
year ago, while corn, down from 26.1 to 
20.5 million cases, noted the sharpest re- 
duction from year ago canners stocks. 


FRUITS—Of the 11 canned fruits cov- 
ered by the report, 7 indicated lower 
stocks on hand than a year ago. Stocks 
of plums—at 390,000 actual cases, down 
13 percent from last January 1—indi- 
cated the sharpest decline percentage- 
wise, although learger volume reductions 
were indicated by pineapple stocks (8%), 
applesauce (9%), and peaches (3%). 
Distributor stocks of apricots, at 893,000 
cases showed the principal increase over 
last year, 124,000 cases or 16 percent. 
Other increases were shown for apples 
(8%), pears (3%), and red-pitted cher- 
ries (2%). 


JUICES—Distributor stocks of pine- 
apple juice, at 1.0 million cases on Janu- 
ary 1, 1955, were up 84,000 cases (8%) 
over last year. However, the total avail- 
able supply on January 1 was below a 
year ago since canners stocks were re- 
duced from 8.9 to 8.4 million cases. Each 
of the three citrus juices (citrus blend, 
grapefruit, orange) as well as tomato 
juice indicated lower stocks at both the 
canners and distributors levels. Percent- 
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agewise, the sharpest decrease was re- 
ported by grapefruit juice—down 15 per- 
cent at the distributors level and 48 per- 
cent below year-ago canners stocks. In 
terms of volume, tomato juice indicated 
the heaviest reductions. Distributor 
stocks at 2.6 million, were down 150,000 
cases from last January, while canners 
stocks, at 14.5 million cases, were off 4.3 
million. 


FISH — January 1, 1956, stocks of 
Maine sardines in the hands of distrib- 
utors, totaled 326,000 actual cases, a de- 
crease of 28,000 cases since November 1, 
1955, when the item was last measured. 
Canners stocks decreased from 625,000 
cases on November 1, 1955, to 475,000 
cases on January 1. Distributors stocks 
of Maine sardines were not measured in 
the survey last January. However, can- 
ners stocks, as reported by Maine Sar- 
dine Industry, were reduced 764,000 cases 
since January 1, 1955, more than 60 per- 
cent below year-ago stocks of 1,239,900. 


SPINACH ACREAGE — According to 
the Crop Reporting Board, the 1956 win- 
ter and early spring acreage of spinach 
for processing in Texas and California 
is expected to total 12,400 acres. Such 
an acreage would be 3 percent less than 
the 12,800 acres planted last year and 16 
percent below the 1945-54 average of 14,- 
680 acres planted. The California acre- 
age (9,400) is expected to be 13 percent 
larger than that planted last year; the 
Texas acreage of 3,000 acres, about one- 
third less. Practically all the processing 
acreage in Texas is in the irrigated sec- 
tions of the Winter Garden, and Eagle 
Pass districts. It is doubtful if any of 
the Lower Valley spinach will be proc- 
essed, and the acreage in the Coastal 
Bend is negligible. 


At the last meeting of the Tampa Food 
Brokers Association, the following offi- 
cers were installed for a term of one year 
beginning January 1, 1956: Earl W. Py- 
burn, Jr., E. W. Pyburn & Son, President; 
Charles Burckhalter, Central Florida 
Sales Company, Vice-President; and 
Howard C. Damon, Damon Sales Com- 
pany, Inc., Secretary-Treasurer. 


THE CANNING TRADE 


WHOLESALE DISTRIBUTORS 
STOCKS OF SPECIFIED 
CANNED FOODS 


(Thousands of actual cases) 


Jan.1, Jan.1, 


1955 1956 
VEGETABLES 
805 779 
Beans, Green & Wax.... 3,415 3,231 
1,165 1,090 
422 417 
4,702 4,560 
Pumpkin and squash... 468 610 
639 658 
3,611 4,055 


Tomato catsup and 


Tomato puree (pulp).. 750 675 
SRUCE 709 586 

Total 14 24,028 24,073 
FRUITS 
1,348 1,227 
Cherries, red-pitted ..... 579 593 
Cherries, sweet ............ 307 285 
Fruit cocktail’ 1,368 1,311 
Grapefruit segments ... 458 430 
3,956 3,848 

Total 11. Prutts....:..... 12,811 12,458 
JUICES 
Citrus blends ................ 433 377 

Total 5 Juices............. 6,134 1,796 

Total 30 
Commodities .......... 42,973 42,327 

FISH 
Maine sardines ............ N.a. 326 


Source: Business Division, Bureau of the (. nsus. 

n.a.—Not Available. 

1 Includes fruits for salad and mixed fruit. (eX- 
cept citrus). 

“Includes vegetable juice combinations co: tain- 
ing at least 70 percent tomato juice. 
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MARKET NEWS 


NEW YORK MARKET 


Generally Firm—Buyers Ordering Out Un- 

shipped Balances—Tomato Int:r2st Improves 

—tnterest In Feas—-Corn Prices Stiffer— 

Demand Fer Beans—Citrus Prices Advance— 
Fish Continue Firm. 


By “New York Stater” 


New York, N. Y., Feb. 3, 1956 


THE SITUATION—Florida citrus can- 
ners advanced quotations on orange and 
blended juices this week, with indications 
that further increases are on the horizon 
in the face of steadily rising fruit costs. 
In other divisions of the market, firmness 
was evident in most divisions of the vege- 
table list, and a fairly steady tone pre- 
vailed in fish. West Coast fruit markets 
held steady, with a good day-to-day 
movement against existing contracts 
reported. 


THE OUTLOOK — Distributors are 
showing more of an inclination to order 
out unshipped balances on contracts, and 
it is not expected that much of this 
material will find its way onto the resale 
market. Reports from the retail trade 
note a tightening price pressure, with a 
number of the big food chains heavily 
stressing price in this advertising. In 
some quarters of the trade, this is looked 
upon as the beginning of a long-range 
counterdrive to knock trading stamps out 
of the competitive picture. 


TOMATOES — Some improvement in 
canned tomato interest is reported in the 
East this week, with the market in: the 
Tri-States showing more activity. Can- 
ners are firm at a minimum of $1.05 on 
standard 1s, with 303s ranging $1.30 to 
$1.40 and 2%s held at $2.20 to $2.25. 
There are a few tens around, with buyers 
firm at $8.25 minimum for full quality 
standards. The market in other sections 
of the country is likewise showing 
strength, although buyers noted the Na- 
tional Canners’ Association report show- 
ing stocks in canner hands at January 1 
of 10,307,881 cases, slightly in excess of 
the |0,045,756 cases on hand a year ago 
on that date. 


PEAS—Distributor interest in stand- 
ard peas is picking up as retail promo- 
tional emphasis veers more heavily to- 
ward price. Southern packers are offer- 
ing standard pod run Alaska 303s at a 
range of $1.1714-$1.20, with standard 3- 
sieve Alaskas bringing $1.25 to $1.30. 
Standard sweets can be had as low as 
$1.20 for 303s, and there is some interest 
reported at this level. 


CORN—Standard crushed corn at $1.25 
is becoming scarcer in the Tri-States, and 


‘canner price views on all grades are 


stiffening. Extra standard crushed is now 
held at $1.35 or better, with fancy at 
$1.50 and upwards. Midwest canners are 
also showing firmer price views, particu- 
larly on whole kernel, with fancy settling 
somewhere around $1.50, after recent 
business at $1.45. Cream style fancy is 
available at $1.50 at some Midwestern 
canneries, with standards at $1.20. A 
growing scarcity of 10s is reported from 
all major corn canning areas. 


BEANS—Some improvement in the de- 
mand for green beans is reported, with 
the market showing a fairly strong tone. 
Fancy French style are reported to have 
worked up to a range of $1.60 to $1.70 in 
Maryland, with standard cut generally 
held at $1.0712-$1.10, although an occa- 
sional offering at $1.05 is still reported. 
Fancy 4-sieve cut wax beans are strong 
at $1.60, with some sellers refusing to 
confirm business below $1.65 or $1.70. 


POTATOES—Southern canners report 
an improved buying tempo on white pota- 
toes, and the market has now settled at a 
range of 90 cents to $1.00 for wholes in 
303s, f.o.b. cannery. 


CITRUS — Florida canners advanced 
quotations this week, bringing orange 
juice 2s up to a range of $1.22% to $1.30, 
as to packer, with the 46-ounce pack list- 
ing at $2.75 to $2.80. Blended juice, in 
46-ounce tins, has moved to $2.30 to $2.40. 
Other citrus products were unchanged. In 
announcing the latest increases, canners 
point out that fruit costs have risen to 
the point where even the new schedules 
for the canned product are still below re- 
placement costs. 


OTHER FRUITS—Buyers were com- 
ing into the applesauce market this week 
for supplies in larger volume, and dis- 
tributors obviously were building up in- 
ventories which had been allowed to 
become depleted in anticipation of a bet- 
ter price schedule. California canners 
are busily engaged in getting out ship- 
ments against standing contracts, and 
report an improved call for most items. 
Peaches, however, continue to lag in some 
quarters, and fruit cocktail demand has 
likewise subsided to some extent follow- 
ing a recent fairly brisk buying pace. 


SALMON — Continued price firmness 
and growing restriction in offerings again 
tells the story in salmon. Current trad- 
ing is limited to extremely small lots, 
with carlot offerings few and far be- 
tween. Buyers would like to take in a 
little more fancy red salmon, but the 
open market is barren of offerings of both 
talls and halves. Pinks are also coming 
in for demand, but here, too, the story is 
one of limited offerings and _ price 
strength. 


SARDINES — There was no further 
change reported in the sardine situation 
during the week. Maine canners continue 
to quote $8.50 for quarter keyless oils, 
f.o.b. canneries, with an occasional lot 
changing hands at 25 to 50 cents under 
this figure, generally representing resale 
trading or a cleanup of consigned hold- 
ings. 


CHICAGO MARKET 


Good Interest Down The Line—Corn Brisk— 
Buying Tomatoes—Kraut Tight—Beans Firm 
— Higher Citrus Prices Loom — Fish 
Unchanged—Fruits Generally Steady. 


By “Midwest” 


Chicago, Ill, Feb. 3, 1956 


THE SITUATION — This past week 
found business again rolling along at a 
satisfactory rate with considerable inter- 
est being shown in a variety of canned 
foods. Chicago buyers seemed to awaken 
after convention activities and replace- 


Tc Dodge & Olcott, Inc., booth at No. 18 Juice Avenue during 
the «cent National Canners Convention in Atlantic City was the 
sce of varied activities. On the extreme left, Miss Elizabeth 
Gle 1 is engaged in warming a supply of “Little Bo-Pizza” 
snes made up by the company with a specially prepared 
SP) JRAMA SEASONSING for D&O to use during the show. 
To e extreme right, nationally famed caricaturist, Jos Kaliff 
tah a linear measure of D&O Philadelphia representative Mat- 
the Phelan, which will then be projected upon the screen in the 
rea’ Facing the camera in the center of the stage are Francis 
Sav Jers, Joe Cyr, Jules Bauer, Jack Baxter, Hat Rogers, Roy 


Asi issen and J. R. Gillen. 
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ment volume has been good. Standard 
cream style corn sold very readily here 
this week in the face of anticipated 
higher prices which appear to be a cer- 
tainty. Tomatoes in No. 10 tins also 
found excellent reception although 
limited supply has hampered sales to a 
marked degree. Citrus too, came in for 
considerable attention as the market con- 
tinues strong with every liklihood of still 
higher prices. All in all, the tone of the 
market is firm as the short items are just 
as short or even shorter these days and 
the weak spots are very limited. Cocktail 
has been sloppy for some time and now 
RSP cherries are showing signs of slip- 
ping. Blue Lake bean prices are off 
slightly on some sizes and grades but 
there appears little reason for such re- 
ductions from the writer’s point of view. 
Nevertheless, the buyer who has been 
buying ahead instead of on the market 
appears to be in the better position as 
the market has been in his favor for quite 
some time with every indication condi- 
tions will continue that way. 


CORN—Local canners are selling fancy 
corn at $1.50 for 303 tins and $9.25 for 
tens and meeting with no resistance. 
Extra standard is bringing $1.35 and 
$8.50 and not too much is offered. Stand- 
ard 303 tins of cream style sold heavily 
here this week at $1.15 as the trade feel 
prices will soon be firm at $1.20 with 
possibilities of $1.25 in the not too distant 
future. Furthermore, there is no stand- 
ard whole kernel offered from any direc- 
tion and with extra standard grade 
strong at $1.35, the above price repre- 
sents a bargain. 


TOMA TOES—The trade showed a will- 
ingness this week to step in and buy 
extra standard tomatoes in tens and 
those canners with goods still available 
for sale had little difficulty getting $9.25. 
This is more than the trade would like to 
pay but that’s what it took if a buyer was 
to get tomatoes before they were gone. 
A few standards, and they are very few, 
are held at $8.50 and when they are gone 
it looks like barren ground until another 
pack rolls around. Recent figures from 
California indicate some hugh tonnage 
went into cans in that state during 1955 
but no one would know it from the 
searcity of offerings from that area. 


KRAUT—This item is getting to be a 
toughie and it’s beginning to look more 
all the time like the buyer with goods 
under cover with a responsible source of 
supply will be the one with a smile on his 
face in the very near future. Sales con- 
tinue at excellent levels, prodded, no 
doubt, by the low price on pork and sup- 
plies may not keep up with such sales. 
Current offerings list fancy kraut at 
$5.70 for tens, $1.70 for 2%s and $1.22% 
for 303s but it wouldn’t take much to 
push prices to higher levels without 
notice. 


20 


GREEN AND WAX BEANS — The 
bean market is a firm one with the excep- 
tion of Blue Lakes as supplies are any- 
thing but burdensome with certain grades 
and varieties getting very short. Wax 
beans of any description are extremely 
difficult to find, particularly fancy grades, 
and prices are strong. Standard cuts, 
both green and wax, are in better shape 
and $1.10 for 303 cut green appears now 
to be the bottom while tens are held at 
$6.25 to $6.50. The only blot on the pic- 
ture is the price cutting on Blue Lakes 
and this hasn’t been too serious as yet. 
It has been primarily on tens and has 
amounted to 35 to 55c a dozen and may be 
for a short duration only. 


RSP CHERRIES—Water pack cherries 
have been holding their own at best for 
some time with some sloppiness evident 
on tens in recent weeks. Now the trade 
report 303s are also available at less 
money although nothing is official as yet. 
The market has been holding at $1.85 for 
303s and $10.25 for tens but sales were 
reported here recently on tens at $9.75. 
Now there are rumors of $1.75 on 303s 
which would make it appear the market 
is definitely at lower levels. 


CITRUS — Chicago buyers have not 
hesitated to buy citrus at current prices 
as they seem convinced prices will go 
higher. Tough competition for fresh 
oranges coupled with excellent sales have 
been the deciding factors in the push to 
higher levels. With the exception of some 
offerings of early juice, the industry is 
generally holding natural orange at $3.00 
for 46 oz., $1.95 for grapefruit juice and 
$2.45 for blended. Fancy grapefruit sec- 
tions are listed at $1.50 for 3083s and 
$4.15 for 5s. 


SALMON—Nothing has changed cur- 
rent conditions since the convention and 
it looks like the barest six months of sal- 
mon supplies in many, many years. Dis- 
tributors here have given up trying to 
buy tall reds as they are non-existant. 
Tall pinks can still be had at $22.00 to 
$23.00 and even chums have reached the 
$22.00 level. Trading now is confined 
mostly to halves and canners generally 
are holding reds at $16.00 with pinks at 
$12.50 and chums at $11.50. Imported 
Jap pink halves of excellent quality are 
selling here at considerably less money 
than the domestic pack. 


WEST COAST FRUITS — Trying to 
find Northwest pears of the size and 
count required is a very pressing problem 
for those distributors who are not already 
covered in some manner. The crop of 
small fruit is having its effect and the 
trade have been forced to substitute 
smaller counts than they would otherwise 
desire. Prices are unchanged but offer- 
ings are very limited and spot lists look 
nothing like they normally would at this 
time of the year. Cocktail prices have 
been steady for the past few weeks and 
the trade are currently paying $2.15 for 
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fancy 3038s, $3.35 for 2%s and $12.50 foy 
tens and $2.05 for choice 303s, $3.15 for 
2s and $11.95 for tens. Purple plums 
are moving in a routine manner and 
prices are unchanged for the most part. 
Fancy tens are bringing $7.75, 24s $2.2 
to $2.35 and 303s $1.55. The pineapple 
strike scare is still with us as this is 
written although nothing concrete has 
reached here as yet. Orders have been 
much heavier than usual because of this 
possibility. 


CALIFORNIA MARKET 


Flood Damage Heavy—Dry Beans Steady— 
Little Flood Damage To Asparagus—Spinach 
Hurt — Well Balanced Olive Holdings — 
Applesauce Strike Continues—Sardine Pack 
Up—But Few Items In Salmon Offered. 


By “Berkeley” 


Berkeley, Calif., Feb. 3, 1956 


FLOOD DAMAGE—Flood conditions 
continue to prevail in some sections of 
California, the latest storms having 
visited the southern part of the State 
where rainfall had been far below normal. 
There have been some rather heavy prop- 
erty losses, but these have been confined 
largely to Los Angeles and San Diego, 
rather than to farming communities. For 
the first time since the heavy rains of 
late December and early January the can- 
ning industry is commencing to get esti- 
mates of the probable damage to peach 
orchards in Sutter County, the center of 
an outstanding cling peach district. The 
California Canning Peach Association has 
released a preliminary survey of flood 
damage to part of the peach - bearing 
acreage showing 1945 acres lost, 338 
probably lost, 2080 possibly lost and 1418 
acres safe. Planting operations on some 
early crops, especially spinach, have 
been delayed, and drawbacks such as 
these have had an effect on prices, all 


along the line of firmness. Shipments in ° 


general continue quite heavy. 


BEANS—The California dry bean mar- 
kets have been rather steady during the 
week, with the cold, wet weather tending 
to stimulate sales at retail. However, re- 
cent sales have been around the lowest 
prices for the season to date. The latest 
report places the index number of Cali- 
fornia dry bean prices at 185.8 compared 
with 203.6 a year earlier. Canners con- 
tinue to buy sparingly, and for immediate 
needs only. Small white beans are quoted 
generally at $7.20 to $7.25 to growers, 
with some especially good lots at $7.50. 
Large Limas are steady at $10.50 per 
100 pounds, with Baby Limas down to 
$8.00-$8.10. 


PEAS—Peas are inclined to be quite 
firm in this market, with some Pac.fic 
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MARKET NEWS 


Coast eanners sold up. However, there is 
no ndustry shortage and further price 
changes are not anticipated. 


ASPARAGUS—Holdings of asparagus 
are quite heavy, with prices on the same 
levels as in recent months. Compara- 
tively little acreage was damaged by the 
recent floods, so another large crop and 
pack is a possibility. More calls for all- 
green asparagus are being noted. Green 
tipped and white has been moving well 
and some canners are about sold out on 
this item. The No. 300 size is in quite 
heavy supply, however, with most canners. 


SPINACH—Spinach is in rather short 
supply with some of the larger canners 
and prices are firming a bit with some of 
the smaller operators. And prospects for 
the coming spring pack are not the best. 
Some important acreage has been flooded 
and most plantings will be made later 
than usual. A rather wide spread in 
prices continues, with some featured 
brands moving at substantial increases 
over regular cannery run. Fancy spinach 
is still to be had at $1.15-$1.25 for No. 
303, $1.60 for No. 2% and $4.75 for No. 10. 


OLIVES — The California olive pack 
had proved rather larger than estimates, 
but a good movement is noted at last 
October lists. Holdings are well balanced, 
to the business is well distributed. Sev- 
eral packers are increasing the advertis- 


ing on their individual brands, with some 
expressing the opinion that this will 
prove even more productive than the 
industry advertising plan that came to an 
end last year. 


APPLESAUCE—The applesauce mar- 
ket, so far as the California product 
is concerned, continues in a hectic state, 
but there are indications that a settle- 
ment of the strike situation may soon be 
brought about. Sales have been very light 
in recent months, but some fruit has 
moved of late on the basis of $1.35 for 
No. 303 fancy. The same union which 
controls the workers in other fruit and 
vegetable canneries of the State, insists 
on unionizing apple cannery workers. A 
sizeable pack was made last fall but this 
cannot be marketed because of a warning 
to retail distributors that stores handling 
the fruit will be picketed. 


SARDINES—The sardine season at 
San Francisco and Monterey came to an 
end January 15, but is still under way in 
the southern part of the State. For the 
season through January 21, a total of 
73,562 tons had been delivered to canners. 
This was less than 7000 tons more than 
to a corresponding date last year. A 
steady movement is being had with prices 
ranging from $6.75 to $7.25 for No. 1s 
oval in tomato sauce, the most popular 
item in the list. 


SALMON—While most items of Alaska 
and Puget Sound salmon are still listed, 
many of these are so limited that the 
quotations are almost without meaning. 
Alaska red salmon is quoted at $33.00 a 
case for No. 1 talls, but stocks are 
limited. Pinks are quoted in the price 
range from $22.00 to $23.00 and Chum 
salmon at $20.00. In Puget Sound salmon 
the most plentiful item seems to be 
sockeye halves at $20.00 a case. 


GROCERS OFFER AWARD 


Ralph Johnson, Executive Vice-Presi- 
dent of the National American Wholesale 
Grocers Association, has anounced that 
some lucky wholesale grocer attending 
the Association’s Golden Anniversary 
Convention in Chicago next March will 
be able to drive home in a brand new 
Ford ’56 Thunderbird. Five prominent 
manufacturers — General Mills, Kellogg 
Sales, Pillsbury Mills, Post Ceraels, and 
Quaker Oats are donating the prize as a 
group interested in the success of the 
Convention. The Ford Thunderbird will 
be awarded to some wholesale grocer who 
visits every booth at the exposition at the 
Palmer House. The award is to be made 
at the Annual Banquet of the Association 
on Thursday evening, March 8, in the 
Grand Ballroom of the Palmer House. 
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Prepaid 


(Sput prices per dozen F.O.B. 
cannery unless otherwise 
specified.) 

Note: Many items, particularly vege- 
tables, are withdrawn and prices 


represent either last prices quoted or 
for regular customers only. 


ASPARAGUS 
Calif., Fey. All Gr. No. 2 


Colossal 5.10 
Mammoth 4.90 
Large 4.35 
Gr. & Wh., Tips, Colossal............ 4.35 
Ungraded 3.65 
No. 10 Cut Spears............ 16.00-16.50 
Pic., all Gr., Mam.-Lge.............00+ 3.30 
N. J., Fey. All Gr. No. 300 
Mammoth Spears 4.10 
Large Spears 3.95-4.00 


Mid-W., Fey All Gr. Cuts & Tips 


No. 8 oz 1.65 
No. 1 Pic 1.77% 
No. 300 2.30 
No. 10 16.00 
BEANS, SrrincLess, GREEN 
MARYLAND 
Fey., Fr. Style, 8 02............. 1.00-1.05 
No. 303 1.60-1.70 
No. 10 8.75-9.00 
Fey., 3 sv., Cut, No. 308......1.55-1.60 
No. 10 8.75 
Ex. Std., Cut Gr., 8 oz....... .90-.924% 
No. 303 1.25-1.40 
No. 2.00 
No. 6.75-7.25 
Std., Cut, BOB 1.10 
No. 1.75-1.85 
5.75-6.25 
New York & Pa. 
Wh., Fey., 2 sv., No. 308....2.50-2.75 
3 sv. 2.35 
Cut, Fey., 3 sv., No. 308....1.70-1.75 
Cut, Fey., 4 sv., No. 308......1.55-1.60 
No. 10 8.75 
Ex. Std., Cut, No. 308.......... 1.30-1.50 
No. 2% 2.25-2.50 
No. 10 7.50-8.25 
Std. Cut, No. 308..................2 1.10-1.20 
No. 10 6.50 
Fey., Fr. Style, Cut, Gr., 
No. 303 1.50-1.65 
Fey., 3 sv., cut, wax, 
No. 303 1.75-1.85 
No. 10 9.50-10.00 
Bix. Sbil., No. 1.55-1.60 
No. 10 7.25-7.50 
FLORIDA 
Std. Cut, Gr., No. 303.............c00s0e0 1.10 
WISCONSIN 
Gr. Wh., Fey., 2 sv., 
No. 303 2.35-2.45 


.50 

-7.75-8.00 

Ex. Bud, 4 sv., No. 303........1.25-1.35 
No. 
Ex. th 5 sv., No. 308........ -25-1.30 
No. 10 6.25 
BD) 6.25-6.50 
WOE Nominal 


Wh. Reg., No. 303, 2 SvV........sccee0 1.90 
No. 10, 2 sv 9.75 
No. 10 8.25 

No. 2% 2.00 
6.50 

N.W. & Cal. Blue Lakes 

Wh., Fey., 2 sv., No. 303....2.25-2.40 
No. 10 13.00 
2.15-2.20 
No. 

Vertical, Fcy., 3 sv., No. 303......2.45 

No. 10 10.50 
4 sv., No. 303 1.70 
No. 10 9.35 

Ex. Std., 4 sv., No. 1.65 


Ex. 5 8v., NO. 308 1.35 

Std.. No. 1.27%-1.40 
No. 10 7.85-8.15 

BEANS, LIMA 

Easr 

Fey., Tiny Gr., No. 308........ 2.60-2.70 
Small 2.222.235 
No. 10 13.00 
2.10-2.20 
No. 10 11.75 

Ex. Std. Gr. & Wh., No. 303..1.30-1.35 

St. Gr. & Wh.. No. 3068................ 1.10 
No. 10 7.50 

BEF IS 

Md., Fey. cut, 1.05 

Fey., Sliced No. 1.30 

Wisconsin 

Fey., Sl., No. 8 oz..... .85 
No. 303 1.25 
No. 10 6.25 

No. 10 .: 5.00-5.25 

Cut, No. 303 1.05 
No. 10 5.00-5.25 


N. Y. Fey., Cut & Diced 303s..1.05-1.10 


Sliced 3038s 1.25 
CARROTS 
Wis., Fancy, Diced, 
No. 803. ...... 1.10 
No. 10 5.50 
East, Fey., Diced 
1.20-1.25 
No. 10 6.50-6.75 
CORN — 
East 
W.K. & C.S. Golden 
No. 10 9.25-9.50 
| ..8.00-8.50 
Std., No. 303.. 1.25-1.30 
No. 50-7.75 
Fey., No. 303 5021.55 
9.50-10.00 
W.K. & C.S. Golden 


500155 


9.25 

1.35-1.45 

8.50-8.75 

1.15-1.25 

0. 7.50 
W.K. & C.S. Co. Gent. 

Fey., No. 303... 

No. 10 9.25 

Std., W.K. Wh., No. 303.............. 1,25 


PEAS 


Eastern Alaskas 


No. 1 9.00-9.50 
Ex. Std., 2 sv., No. 308........1.55-1.60 
No. 10 9.00 
No. 10 8.00-8.50 
1.30-1.40 
oO. 7.00-7.25 
Std., ¢ No. 303 1.25-1.35 
0. 7.25-7.50 

No. 10 6.50-7.00 


Ungraded, No. 303........1.171 
No. 10 
Eastern Sweets 


o-1.20 
6.50 


Fey., Ung., No. 5-1.65 
No. 10 8.50-9.00 

Ex. Std., Ung., No. 303........1.35-1.40 
No. 10 
4 sv. 8.25 

Std., No, SOB 1.20-1.25 
No. 10 7.50-7.75 

Midwest Alaskas 

Fey., 1 sv., No. 303................2.45-2.50 


No. 10 7.50 
Std., 4 sv., No. 303 1.25 
No. 10 7.00 
Midwest Sweets 


CANNED FOOD PRICES 


Fey., 4 8V.. No. 1.45-1.50 
No. 10 9.00 
5 sv., No. 303 1.45 
No. 10 8.50 

Ungraded, No. 308................1.45-1.55 
No. 10 8.25 

Ex. Std., 4 sv. & Ung., 
1.25-1.35 
No. 10 7.75 
No. 10 

No. BOB 1.20-1.25 

PUMPKIN 
Fey., Nc. 303..(nom.) 1.10 
(nom.) 1.50-1.60 
Ne 10 (nom.) 5.50 

East, Fey. -(nom.) 1.75 

SAUERKRAUT 

Midwest, Fcy., 
(nom,) 1.22%-1.30 
No. 2% .... (nom.) 1.70-1.75 
No. 10 (nom.) 5.70-6.00 


>PINACH 
Tri-State, Fey., No. 308......1.35-1.50 
No. 2% 2 


No. 10 6.00-6.50 
No. 21 1.70 
No. 10 5.50 
Cc Fey., No. 303.. .15-1.25 
No. 2% 1.60 
TOMATOES 


Trt -ST ATES 


INDIANA, Ex, Std., No. 1........... 1.15 
No. 2%. . 

No. 10 
td., No. 303 
No. 2% 
No. 10 
Calif., Fey., S.P., No. 808.......... 1.70 
No. 2% 2.50 
No. 10 9.70 
Ex. Std., No. 303 1.40 
No. 2.10 
No. 10 7.50 
Std., No, 303 1.30 
o. 2% 1.95 
No. 10 6.50-7.00 
TOMATO CATSUP 
Calif., Fey., 14 oz 1.90 
No. 10 P 10.50 


Calif., Fey., 96/6 oz..... 
No. 10 (per doz.). ayy 50-15. 50 
TOMATO PUREE 


Calif., Fey., 1.06, No. 303..1.45-1.50 
No. 2% 2.35-2.40 
No. 10 7.25-7.35 

Ind., Fey., 1.045, No. 1..(nom.) 1.00 


..(nom.) 7.00 
(nom.) 8.50 

No. 10 8.25 


FRUITS 


APPLE SAUCE 
East, Fey., No. 308................1.25-1.30 
75-7 


6.75-7.00 
Calif. (gravensteins) 
No. 10 8.00 
APPLES (East) 
APRICOTS 
Halves, Fey., No. 2\............3.35-3.55 
+11.60-12.15 
2.80-2.90 
10.15-10.75 
Std., No. 2% 2.60-2.70 
No. 10 9.15-9.75 
Fey., Wh. Peeled, No. 2%.......... 3.50 
Unpeeled 2.2716 
CHERRIES 
R.S.P., Water, No. 308.......... 1.75-1.85 
2 1.90-2.00 
9.75-10.25 
calif, RA. Fey., No. 4.20 
Choice, 8 oz 1.50 
No. 803 2.60 
No. 2% 4.00 
14.25-15.00 


Northwest, R.A., Ch., 8 oz........... 1.40 
No. 303 2.42% 
No. 2% 3.95 
No. 10 13.90 

N. Y. Dark Bing Ch., 

No. 303 2.35-2.75 
Fey., No. | 
3.25-3.% 


Calif., Cling, Fey., No. 308.......... 2.05 
No. 2% 3.10-3.20 
No. 10 11.00 

Choice, No. 1.8714-1.90 
No. 2% 2.80-2.90 
BG 2.62 14-2.6714 
No. 10 9.40-9.60 

Elberta, Fey., No. 3.42% 
No. 10 11.50 

Choice, No. 2.95-2.97% 

PEARS 

Calif. & N.W., Fey., No. 303....2.35 
No. 3.75 
No. 10 13.50 

Choice, No. 308 2.20-2.25 
No. 2% 3.40-3.50 
No. 10 12.50 

Std., No. 303 2.00 
No. 2% 3.15 
No. 10 11.50 

PINEAPPLE 

Hawaiian, Fey., Sl., No. 2.......... 2.95 
No. 2% 3.45 
No. 10 13.10 

Crushed, No. 2 2.40 
No. 2% 2.95 
No. 10 9.60 

Choice, Sl., NO. 2.40 
No. 2% 2.85 
No. 10 12.00 

Std., Half Slices, No. 2......ssese 2.25 
No. 2% 2.70 
10.60-10.80 


PRUNE PLUMS 
N.W., Fey., No. 
No. 10 § 


JUICES 
APPLE 
Midwest, 1 qt. Gl. 1.90 
46 oz. tin 2.40 
CITRUS, BLENDED 
MGB OB. B/B 2.30-2.45 
No. 10 4.60-4.65 
GRAPEFRUIT 
Fla., s/a, No. 
46 02., 8/a@ ..... 
No. 
ORANGE 
46 oz, 
PINEAPPLE 
Hawaiian, Fey., No. 1.00 
46 oz. 2.12% 
No. 10 4.40 
TOMATO 
M., Foy., NO. 2 1.25-1.35 
46 02. 2.75-2.85 
N. Y. & Pa., Fey., No. 2......1.85-1.40 
46 oz. 2.70-2.75 
Ind., Foy., No. 1 30 
No. 10 4.90 
Calif, Fey., No. 1.1 
46 oz. 2.4 
FISH 
SALMON—PEr CASE 
(Nominally Quoted) 
20.00 
Medion Red, Mo. 18 28.00-29..10 
16.00 
P.S. Sockeye 14’ 20.00 


Tall, No. 


CASE 


No. 1T Brine Pack... 
Maine, %4 Oil 8.50 
TUNA—PER CASE 
Fey., White Meat, 14’s......12.00-14.50 
Fey., Light Meat, 14’s......11.00-12.50 
Std., Light Meat 10.00 
Chunks 9.75 
Grated 7.75 


Choice, No, 308 
tEACHES 
| 
B SV., NO. 
Fey., Fr. Style, No. 308 
Wh. B.L., No. 308, 2 
| 
= S Ex. Std., 3 sv.. No. 308........1.40-1.45 


